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| COMPAN 


Principal Sales Offices 








N E W YorRK ' CHICAGO, ILL. 
Bowling Green Building Merchants’ Loan and Trust Building 


BALTIMORE, MD. SAN FRANCISCO, CAL. 
Merchants’ Bank Building 214 Mission Street 


Ve | 



































steady Prices for Cans Mean Steady Prices for Canned Goods 








Sales Office for the Territory Including New 
York, New Jersey and New England # #422 


AMERICAN 
Can Company 


Bowling Green Building. NEW YORK 
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Southern Division: Merchants’ Bank Building 
BALTIMORE 

















STEADY PRICES FOR CANS MEAN STEADY PRICES FOR CANNED GOODS 


American 
Can Company 


Quick Shipments 2 2 2 92 9 Best Goods 
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Automatic Gan Making Machinery 
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AUTOMATIC CAN TESTER 
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AUTOMATIC SEAMING MACHINE BODY, SLITTERS KING FILLER, WITH ATTACHMENTS | 
WW WW UW WAU Send for new catalogue No. 10 WAI 








AYARS MACHINE COMPANY. SALEM, NEW JERSEY 
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COMMISSION «= BROKERAGE HOUSES 











W. H. NICHOLLS & CO. EDWARD P. SILLS | LOUIS M. PARK COMPANY 


Packers’ Agent and Broker in Established 1896 


Brokers « » « Canned Goods... | ormces Canned Goods 














42 RIVER ST., CHICAGO —— 
| . Pau 
peccine Shae Chicago | Orcas ait icamente Duluth Brokers 
meeneditiimeuiitiia a Note.—We oo ¥ pee points tributary to 
FISK-KYLE Co, GILBERT Ss. BACON these cities. No better equipped brokerage firm 








| WILLIAM DUGDALE 2222200.2"": 


"ANNED GOODS 
wa C'Srocse” GonnedGoods .. BROKER: 
CANNED GOODS AND CANNERS’ SUPPLIES 


Correspondence Solicited 
42 River St., Chicago. | PONDENCS SOLICITS CORRESPONDENCE SOLICITED 


4 | 35 AND 37 RIVER STREET, CHICAGO 404 Majestic Building :: Indianapolis, Ind. 








J. K. ARMSBY CO. Griffith-Durney HOOKE-FIELD CO. 





Wholesale... 
— . SAN FRANCISCO, CAL. 
r mmission 
Pag agg a ‘Company San Francisco | Wholesale Commission and 
— wPesdesis Wholesale Canned Goods Brokers 


ew York 
ngeles 42 River St., CHICACO | Canned Goods Brokers | Eastern Corn an a “Peas a Specialty 




















T. J. O'BYRNE & CO. | BAKERSMORGAN | ESTABLISHED 1859 
Brokerage Commission | Canned Goods Brokers Jacob J. Peres é Co. 


Canned Goods and Dried Fruits | apeRDEEN, @ MARYLAND CANNED ,CCODS 
































| BROKERS.. Write Us 
42 RIVER ST., CHICAGO Our Specialties: Corn and Tomatoes | MEMPHIS, TENNESSEE 
THE J. M. PAVER CO. 
Charles S. Trench & Co. EXCLUSIVE 
ee Canned Goods Brokers 
A GB 
PIG TIN AND 53 River Street, CHICAGO 








TIN PLATE : Com. Club Bidg., INDIANAPOLIS, IND. 
81 FULTON STREET :: NEW YORK The Bo ok of C orn *“ yy wheal 
the culture, marketing 


and use of Maize in America and elsewhere for farmers, dealers, manu- 
facturers and others. 


Prepared under the Direction of HERBERT MYRICK 


by the most capable specialists, including among others: 



































A. D. Suamet, in charge corn work, Illinois experiment station. 
ALBert W. Futton, managing editor American Agriculturist Weeklies, 
New York. 


BERNARD W. Snow, statistician Orange Judd Farmer, Chicago. 

Wits G. Jounson, late state entomologist of Maryland, associate 
editor American Agriculturist, New York. 

Ciarence A. SHAMEL, associate editor Orange Judd Farmer, Chicago. 


A WEALTH OF ILLUSTRATIONS make plain every point that re. 
CEEOL EDEN a NO 


juiresa picture for its complete 
presentation. The engravings 
are nearly all from photogra ~ Er and drawings made expressly for The 
Book of Corn. As a piece of bookmaking, this work is worthy of the 
subject. Printed on fine paper, handsomely bound in cloth and boards, 
about 400 pagee. Size of book 54%x7\& inches. 


LINK-BEL 
PATENT PEELINGand TRANSFER TABLE ORDER THROUGH 


built in any length for 75 to 200 peelers, also Ele- P 
vators and Conveyors for handling green corn, O. L. DEMING, 22 East Randolph Street, Chicago 





husks, cobs, cans, crates, baskets, boxes, slops, etc. 
LINK-BELT MACHINERY CO., CHICAGO, ILL. | 





Price, Postpaid $1.50 
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SAMUEL HARRIS & CO. 


TOOLS AND SUPPLIES 


23 and 25 South Clinton Street 








500 page catalogue free. CHICAGO 

















Treichlinger 8 Stern 








ADVANCES Beans, Salmon 
MADE Canned 
ped - BROKERAGE and COMMISSION Bon. _ 
CONSIGN- California 
MENTS Products, Etc. 


813-815 SPRUCE STREET 
ST. LOUIS :: MISSOURI 





























FEF. KESSELL & COMPANY 


CANNED GOODS : FRUIT PULPS 


CALIFORNIA PRODUCTS 


7 and 8 Railway Approach, London Bridge, London, (S. E.) Eagland 


BANKERS 


London Joint Stock Bank, Ld. Correspondence Invited. 
Southwark Branch, London, England We are Open for First-class Agencies 











CANNED GOODS STAPLE PRODUCE DRIED FRUITS 


WM. M. McKOWN 


Brokerage and Commission 








Should be pleased to hear from Canners with quotations on such goods 
as they have to offer for this market. 


Established 1882. LOUISVILLE, KENTUCKY 








—— 








WHERE QUALITY COUNTS 


Maryland Golor Printing Company 
Labels, Show Cards 


and General Color Printing 








Branch Offices in Principal Cities. BALTIMORE, MARYLAND 
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RAYMOND LEAD COMPANY 


CHICAGO 





MANUFACTURERS 


SOLDERS 


of ALL KINDS FOR 


CANNERS’ USE 


PIG AND BAR LEAD AND TIN 


Unequaled Facilities for Manufacturing a Uniform 
Superior Quality of Goods 




















| WRITE FOR PRICES, STATING COMPOSITION AND QUANTITY WANTED 
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Body Maker, Floater, Tester 
Header and Crimper 






Presses and Dies 
Shears, Rolls, Etc. 


NIAGARA AUTOMATIC BODY MAKER WITH 
SOLDERING ATTACHMENT 





RE ee ere D : : 
Capa, pet Cop 40 hanes 5,000 Niagara Machine & Tool 
Smallest diameter of Ca an Body. ade wii 6 whe 2 inches Work 
Largest I Raa gic Nagel A eee eta miecale ..-* orks 
Greatest Length ‘‘ ‘‘ i Ha tesdedecd 7 #8 BUFFALO NEW YORK 














Canton Box Company 


2515 Boston Avenue, Baltimore, Maryland 


Car Loads or Cargo Dove Tailed, Lock Corner 
Made up or in Shooks or Nailed 




















JEFFREY sven [ACHINERY 


THE CANNER AND DRIED FRUIT PACKER. 





a 


FOR 


CANNING AND PACKING 
..FACTORIES.. 


Weare prepared to design and furnish COMPLETE 
OUTFITS for handling products from the field 
through the entire process of canpving and packing 





Send for Copy of Catalogue No. 72. 





ADDRESS 


THE JEFFREY MFG. CO. 


New York COLUMBUS, OHIO, U. S. A. Denver 








“@aConveyor for Baskets, etc. 
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‘coate> NAILS 








\ yp on 


V pH Er : 





If erected with Pearson’s Coated Nails, canning factory buildings will 
“Last Longer and be Stronger.” The coating protects the nails from rust 
and adds two hundred per cent to their holding powers. 

In laying floors the annoyance of loose boards can be saved by using 
our new “Leader Flooring Nails.” 

The package department in a canning factory is an important one, and 
in this department we can save you money, as coated nails are cheaper than 
common nails in price, and on account of their superior holding power your 
boxes will hold together in spite of careless handling in transportation, and 
you will have fewer claims for damages from this cause. 








J.C. Pearson Company 


BOSTON CHICAGO NEW YORK 
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Box Strapping’ 







Box Corner 
Fasteners 


ALL KINDS———_—_——— 











cARY'S PATE 


CARY MANUFACTURING CO. 


NEW YORK 














| SOLDER 


We want you to associate with the idea of 


SOLDER the name EAGLE 





WE MAKE ALL SHAPES AND SIZES 


WIRE, SEGMENT, BAR, DROP 
AND CAPPING TRIANGLE 











WRITE US FOR PRICES 


EAGLE SMELTING AND REFINING WORKS 


NEW YORK 





738-740 East Fourteenth Street 





























C. H. HANSON 


MANUFACTURER OF 


Se” Slot Machine Checks 
Brass Printing Plates Pay Checks 


Steel Dies = Stencils 
———__~—_ | 44 South Clark Street (CHICAGO, ILL. 


Stamps of ALL kinds 
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Ghe CAMERON HEADER_- 


ITH the Cameron Automatic Heading Machine, we believe we have the best and the 
simplest header on the market. The working part of the machine consists of two 
wheels, chuckwheels, each with six semicircular pieces cut out of the periphery. These 
two chuckwheels revolve against each other and stop every time a semicircle, cut out of 
the periphery of one wheel, comes opposite the semicircle from the other wheel, in which 
position the cam is firmly held, the body forming a true circle, while the ends are pushed 








on the body and the edges crimped down for a flaring edge or rolled down for a snap-fit 

nd. No extra machine to roll down the edges is needed, when our machine is used. The 
bodies as well as the ends are fed into the machine through a chute. and when the cans 
are headed, they drop into the chute, that carries them to the floater. The header is con- 
structed, so it can be used either as a crimper header or a snap-fit header. It is the most 
simple header on the market in its construction, works automatically with positive move- 
ments and has a guaranteed capacity of 40,000 cans in a day of 10 hours. 


Manufactured and sold only by TORRIS WOLD & COMPANY 66-70 North Jefferson Street 
CHICAGO, ILLINOIS 
General Eastern and Southern Selling Agents's HUGHES & CO., 4 Liberty Square, Boston, Mass. 
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PACKERS’ GANS 


We are prepared to furnish the trade the BEST 
LOCK SEAM CAN that may be produced. Our 
factory is equipped with the most modern Auto- 
matic Machinery in use. Our capacity is the 























largest of any Independent Can Manufacturer in 
the United States. Our location and shipping 
facilities enable us to ship promptly and in any 
direction from Wheeling. Correspondence Solicited. 


WHEELING CAN COMPANY 
WHEELING, W. VA. 


OLIVER J. JOHNSON, MANAGER SALES AGENCY FOR INDIANA and KENTUCKY 


FORMERLY WITH ———— 301 MAJESTIC BUILDING, INDIANAPOLIS, IND. — 


SPRAGYE CANNING MACHINERY CO. AND UNION CAN CO, WILLIAM OUGDALE,SALES AGENT 
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MOORE McFERREN 


BOXES 


are GOOD boxes 





Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
vou in regard te your future business. 


Moore G McFerren 
HOOPESTON, ILL. 























Sweet Corn 


3,000 acres 


GROWN EXPRESSLY FOR THE CANNING TRADE 





Early Crosby, Original Josiah Crosby Strain. 
Early Crosby, Connecticut Strain. 
“ The above varieties are used largely by the Maine Canning Trade. 


Hickox Improved ) 
Old Colony | The leading varieties 
Stowell’s XX Selected Evergreen | generally used by 
Zig Zag Evergreen | the Canning Trade. 
Country Gentleman 


* All House-Dried, guaranteed not less than 85 per cent germinating 
vitality, the standard adopted by the U. S. Department of Agriculture, 
Washington, D. C. 

Sorted on ear by hand before being shelled, thoroughly rescreened, 
removing the small ‘‘ Tip” and large ‘‘ Butt” kernels, making the 
seed uniform in size, so that an even stand of crop may be obtained. 

Subjected to heavy Suction Air Blast, thus taking out apparently 
sound grains, but which in many instances are wanting in specific 
gravity, consequently lacking in vitality and energy. 

Every kernel is picked over by hand labor, so that the seed we 
offer comprises the very best, highest grade quality to be obtained. 

Write us for prices before buying elsewhere. 


WESTERN SEED & IRRIGATION 


WHOLESALE SEED GROWERS & \) Co. 
of Seed Corn, Pumpkin 
FREEMONT, NEB. 


and Squash for the Canning 
FRANK T. EMERSON, Gen. Mngr. 











Trade; and Cucumber Seed, 
all varieties, for Pickle Manufacturers 








High Pressure Sin gle ‘Steel 
Capping Machine 


HIS Machiue is designed for large 
as well.as small packers. 

Will do patching as well as 
Me straight capping. 

aa Can be operated by GIRL ot 

ordinary intelligence, thus reducing the 
cost of patching or capping. 

Is adjustable to any sized can. 

Can be used to seal any package 
that has a round opening to be soldered. 

Capping steels are raised and lowered 
by foot pressure, thus leaving the hands 
of the operator free to place cans in and 
out of position. 

All :parts are adjustable .and_inter- 
changeable. 

Will run with the least possible care. 

Fool proot. 

A complete Machine in itself. 

Portable, and can, be moved to any 
part of factory or storeroom and set up in 
, a very few minutes. 

Gasoline Machine has five-gallon tank 
tested to, 150 lbs, water pressure, fitted 





pump 


tings. Burners adjustable to any required 
heat. Stand for cans can be fitted with a 
track or conveyor to supply and take away cans. » Can be fitted with 
our Automatic Solder Feed, thus insuring the right amount of solder to 
be used, at a cost of $10.00 extra———Price, each machine, $75.00 


Manufactured by 


The National Cement é Rubber Mfg. Co. 


TOLEDO, OHIO, U.S.A. 








with pressure gauge and large floor | 


Fitted with extra heavy pipe and fit- | 





THE CHISHOLM-SCOTT Co. 


PEA HULLING MACHINERY 





Works: | Baltimore Headquarters 


at office of the 
SUSPENSION. BRIDGE, | SINCLAIR-SCOTT CO., 
Niagara Falls, 


Wells and Patapsco Sts., 
» Xe Rear of 1800 Light St. 





GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 
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‘Heyden 
Sugar 


Endorsed by the most promi- ® 
nent authorities in the medical 
world as being MORE health- 
ful than CANE SUGAR for use 
in the packing of food products 



















You have used it for the past 
six years; you can still use it 










write to us for booklet quoting authorities 


A. KLIPSTEIN &6 COMPANY 


122 PEARL STREET, NEW YORK 


Chicago, Ill. - Philadelphia, Pa. E. E. MANHARD, Waterloo, la. 
3 Boston, Mass. - Providence, R. I. Agent for 
Montreal,Canada - Hamilton, Ont. lowa, Wisconsin and Illinois 
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Do You KNOW Your 
Own Business ? 








; 
‘ What a question! But do you know all about 
$ it—everything? If you do, you know what will 
absolutely prevent fermentation in Tomato 
‘ Pulp and Tomato Ketchup. Do you use crude 
chemicals of any kind? If you do, there is 
$ still one thing you can learn that will save you 
money and that is that PRESERVALINE IS 
$ BETTER—a thousand times better, a thousand 
times safer and absolutely sure. It is guaran- 
$ teed. It contains no salicylic acid. It prevents 
spoiling. It keeps good goods good. Write us 
‘ a card and ask about it. That will cost you a 
penny and a minute of time. The information 
‘ is free. Write now—it’s worth while. 








The Preservaline Mig. Co. 


CHICAGO, 190 Michigan St. 
NEW YORK, 43 Warren St. 
San Francisco, 443 Third St. 
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Established 1875 & M. G. Madson, Pres. A Incorporated 1892 
&A C.L. Kunz, V.-Pres. &A C. Madson, Sec.andTreas. & 








THE 
M. G. MADSON 
SEED CO. 


Seed Growers »» Merchants 
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Specialty CORN 
of Growing 

PEAS f 

the ee TOMATO 
Trade dd 4 PLANTS 
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Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W. C. RB. R. 
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LAST WASTE 
ANY SIZE OR 


WE BUY TIN ® 
SCRAP# 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ann STREATOR, ILL. 


















cs 
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6« \ 7 j Ol i 99 675 Degrees 
alve= CINE fire Test s 
MASTER MECHANICS, Purchasing Agents, Engineers and 
Practical Builders of costly Steam Plants and Locomotives, etc., 
will be Leong to know that a Lubricast is now produced of auch § 
im «extraordinary — fire test as to make it proof against the great iy 
heat to which it is subjected, and ie therefore,a PERFECT 1n- 
bricant where products of lower grade and fire tests pass off at 
once, leaving the parts eatject to wear, or greatly increasing the 
x consumption of oil. “VAL E-OLEINE” isa product inthe high- 
est state of filtration, is of the greatest viscosity, is entirely free 
from acids and absolutely non-corrosive and without deubt the 
finest and most thoroughly reliable CYLINDER LUBRICANT § 
now on the market, and will meee? ubricate 200 to 300 percent i 
more than products of lower test. It is not only the BEST 
but the most ECONOMICAL lubricant. Manufacture and sale 
coutrolled exclusively by '] 
The Reliance Oil & Grease Co., Cleveland, O. 
Cable Addreas “Oleine,” Cleveland, Ohio, U. 8. A. 
Private Code, Lieber’s, and A. B. C., 4th Edition. 
ents wanted Write for full particulars and our new cata- 
a logue of large fine of products. Serpe free. Send 2c stamp for 
“Gems of Art’’—F ree on application direct from machinery users. 
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VIRGINIA CAN COMPANY 


Manufacturers of 


Packers Cans 





If you are a USER OF TIN CANS read this unsolicited letter: 
Manchester, Tenn., September 21, 1904 
VIRGINIA CAN COMPANY, Buchanan, Virginia. 

Gentlemen: —We wish to express our thanks to you for the very prompt shipment of our cans for the past 
season; also for the superior quality of cans. We do not hesitate to say we had less leaks than we ever had. 
We hope you have had a prosperous year, and will be in the market for 1905. Yours truly, 

MANCHESTER PACKING CO. 





CORRESPONDENCE INVITED 


Virginia Can Company, Buchanan, Va. 























LEONEL SULA LIO RANEY 
If you are going to do business next year > 

















READ THIS from one of the 
“ 
largest packers of New Jersey: 
~ 
4 
C CEDARVILLE, N. J., September 21, 1904 
~. - 
REMINGTON MACHINE Co., WILMINGTON, DEL. 
4 
- Gentlemen: —Referring to your Continuous Capper, of which we have three in opera- 
=: tion, two at Cedarville factory and one at Tuckahoe factory, we would say that they are 
the best machines we ever used. We cap cans on them that have a 2 9-16 inch opening 
and they do excellent work, capping as high as one hundred cans without a leak. They 
™, . . . . . 
y are easily adjusted and require but very little attention. 
< If we should need more machinery we certainly would want one of these machines. 
my 
a Yours truly, 
it 
<- [Signed] Joun E. DiAMENT CoMPaAny, 
™~ 
> Geo. E. Diament, Treas. 
4 








PS | J. Colbert, Sales Agent] Remington Machine Co., Wilmington, Del. 
LNA NE NNN NEE NL SNE NSE NE NSN NS 
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Wy ira TERRI U.S.A. 
USE A LEISTER LABELER 


= PU 
Deltas’ in Your Pocket 
BECAUSE, 


ist. With this Labeler your goods can reach 
the market in the shortest time and get the high- 
est price. You know, a few days delay often 
means a great loss. 

2nd. Your stock will reach the merchant 
cleaner, neater, and more attractive. -Hence cus- 
tomers will ask for your goods. 

3rd. A reduction in the cost ot your labeling 
must be of some interest to you. 





























A SUCCESSFUL LABELER AND AT THE RIGHT PRICE—Style A labels CONSIDER WELL! 
'.Ib. cans; Style B labels 2-Ib. cans; Style C labels 3-Ib. cans. 
NO PREVIOUS EXPERIENCE IS REQUIRED to operate the Labeler. |t Your loss by inferior labeling of this year’s 
can be operated by following the directions that come with it. pack may mean more than the COST OF SEV- 
FOR SALE by the Canning Machinery Houses in the leading cities in the ERAL OF OUR LABELERS. 


United States. 











Write us for further informet on 


THE ATLANTIC MACHINE WORKS, hain otice and Factory Westminster, Md., U.S.A. 


———- BRANCH OF FICE —————————— PHILADELPHIA AGENT 
. 327 N. Calvert S.. BALTIMORE, MD. GEO. E. LOCKWOOD, 308 Chestnut St. 
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STEADY PRICES FOR CANS MEAN 44288282888 
ee 2 es es STEADY PRICES FOR CANNED GOODS 


AMERICAN 
CAN== 
COMPANY 


DEPARTMENT PACKERS’ CANS. 














nin 














ate 























CENTRAL DISTRICT: 
Ohio to Utah Inclusive 


Merchants’ Loan and Trust Bldg. 


CLARK AND ADAMS STREETS 


CHICAGO 
a¥e 


The American Can Company offers the trade the 
best possible can that years of experience and 
the most modern machinery can produce. Our 
facilities for the manufacture of cans are practi- 
cally unlimited. The thorough organization of 
our Transportation Department insures prompt 
delivery and our Sales Department will give 
you prompt and courteous attention. 
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THE CANNER 


AND DRIED FRUIT PACKER 





with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY THURSDAY BY 





THE CANNER AND DRIED FRUIT PACKER PUBLISHING CO. 
22 East Randolph Street, CHICAGO 





oO. L. DEMING, MANAGER JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 

United States and Canada, one year... ...... ccsscccccecccesces seece $3.00 

EF rs GP Is nig bc Pad bac Dy Genes chao tbpecebaataserdaderenes 5.00 
Remittances may be made by Post Office Order, Registered Letter 


Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





ADVERTISING 


Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communieations must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 
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Now’s the season for CANNER want ads. Every- 
body says they bring excellent results. 
n Re 
From all accounts salicylic acid is placed in pre- 
served food as often by nature as by the “unscrupu- 
lous” manufacturer. 
eR RR 
If guesses are anywhere near correct the year’s pro- 
duction of corn is greater than the tomato pack by 
about one million cases. 
nRne 
Canners are not much concerned with whether food 
laws require manufacturers to print formulas on their 
labels or not, as there are no secrets in the canning 
business. 


The Indianapolis “News” says: “The market for 
canned tomatoes has everyone guessing.” Evidently 
the “News” doesn’t know that that is just what the 
tomato market is always doing. 


Canadians as well as Americans want a national food 
law. The matter of a pure food law for Canada is 
spoken of as “one of the most vital questions in 
Canadian manufacturing circles to-day.” It is the same 
in food manufacturing circles in the United States. The 
present conflicting state laws are extremely trouble- 
some. What we want is an equitable national food 
law and uniformity in our state laws. 

RRR 


Consumption of the new pack of canned goods is 
beginning in some parts of the country, particularly 
outside the cities, earlier this year than usual. The 
west and northwest report increased interest among 
buyers and cosumers in canned vegetables and some- 
what better demand for fruits. Medium grade to good 
corn and tomatoes, it is promised, will be good sellers 
during this winter and next spring in those sections. 

nere 


The weekly review of general trade conditions by 
Bradstreet’s commercial agency says, in part, that 
“Cooler weather has helped retail trade at the west and 
south. The industries give quite satisfactory reports. 
Collections as a whole are classed as good, being rela- 
tively best at the south. Railway earnings at the first 
half of October will run over 6 per cent ahead of those 
of 1903. Features in this week’s dispatches are the 
good reports from leading western centers as to re- 
tail trade.” Dun’s review of the business situation 
says that “Manufacturing plants are making steady 
gains, particularly in the leading industries, and it is 
significant that reluctance to do business has shifted 
from buyers to sellers. Labor is unusually well em- 
ployed.” Dun’s weekly review of trade in the Chicago 
district states, in part, that “The business situation 
generally presents additional evidence of reviving ac- 
tivity. While money is in ample supply to meet local 
demands, the maintenance of prevailing cost is due to 
normal causes, most commercial banks being well 
loaned up and awaiting requirements of the approach- 
ing corn movement, which will involve employment of 
considerable funds. Heavy distribution on ‘country 
and city orders for prompt shipment of necessities and 
more discount sales are features of current ‘transac- 
tions in the jobbing district. Industrial concerns busy 
on present demands are steadily increasing in num- 
ber, while new business is making headway. Lake 
traffic remains the most active of the season, while 
some congestion, due to lack of necessary cars, inter- 
feres with eastbound forwarding.” 
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Quality is 


RESENT market conditions clearly demon- 
strate the wisdom of the policy of packing a 
good quality of canned goods. Low grade 
stuff in corn and tomatoes, the principal lines 
of canned vegetables are dragging slowly along, with 
a considerable surplus, while stocks of the higher 
qualities are much smaller, command more profitable 
prices and are in better demand by distributers and 


consumers. 
The quality of the canned goods on the market is 
more important this year than in a long time. Buyers 
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the Thing. 


are interested in good corn and tomatoes, while the 
majority of them are apparently indifferent to goods 
below standard grade. Brokers report that distributers 
are showing scant interest in “cheap stuff,” which the 
bulk of the carry-over from one year into another 
always consists of. 

The folly of packing slush goods is as plain as the 
nose on a man’s face. As a policy it’s unwise and un- 
sound, and in practice it is unprofitable. Reputation is 
what the packer should strive for. There’s profit as 
well as honor for the packer whose name in a guar- 
anty of the quality of his goods. 


Mr. Pierce’s ‘‘Glittering Generalities.”’ 


HE Chicago “Daily News” in a recent editorial 
jabbed at Mr. Paul Pierce, editor of a monthly 
magazine for food faddists, and paid a high 
compliment to the packing and preserving in- 

The “News” says that Mr. Pierce’s arraign- 





dustry. 
ment of food products at the St. Louis congress was 
“a confusion of glittering generalities which left his 
audience in ignorance of what constitutes adulterated 
food ;” also that his general roast “will go far toward 
alienating public sympathy from the opponents of the 
use of preservatives.” 


If the “News’” view of the effect of Mr. Pierce’s 
speech is correct then this strenuous reformer did more 
harm than good to the cause he espoused. In other 
words, he blundered woefully. We don’t know about 
that, but it is likely that Mr. Pierce’s arraignment was 
somewhat too severe. Had he displayed more modera- 
tion and been more direct he might have accomplished 
more by his efforts; his enthusiasm might not have 
gone for naught, as the “News” thinks it did. 


Our contemporary’s compliment to packers and pre- 
servers is well worth repeating: “Research into the 
properties of food by honest and efficient investigators 
forces upon us the conclusion that mankind owes a 
permanent debt to the pioneers in the process of pre- 
serving the flower, the fruit and the flesh that perish. 
Were it not for the ‘art of preserving,’ in which gen- 
eration excels generation, America might have re- 
mained undiscovered and Mr. Pierce unknown to Chi- 
cago and the rest of the world.” 

We have no comment to make concerning the 
“News’” reference to Mr. Pierce in the foregoing 
paragraph, but on behalf of the canning and preserving 
trade we thank it for its eloquent tribute to the service 
which the industry we represent has done to mankind 
and for its recognition of the important fact that “gen- 
eration excels generation,” therefore that the present 
generation of preservers is superior in its methods and 
results to any preceding generation since the days of 
Appert. 


Manufactures Gain Over Agricultural Products. 


ANUFACTURES formed a larger share and 

agricultural products a smaller share of the 
exports of the United States in 1904 than in 
any earlier year. Figures covering the for- 
eign commerce for the nine months ending with Sep- 
tember show that 37.87 per cent of the exports during 
that period were manufactures and but 52.04 per cent 
agricultural products. Comparing these figures with 
those of earlier years it may be said that on only two 
occasions—in the fiscal years 1900 and 1904—have the 
exports of manufactures formed as much as 30 per 
cent of the total exports. 

In 1900 they formed 31.65 per cent, and in the fiscal 
year 1904, 31.52 per cent, but in no other fiscal year 
have they formed as much as 30 per cent of the total, 
and at no time have they for a period of any consider- 
able length formed as large a proportion of the exports 
as has been the case in the nine months ending with 
September, 1904. The total value of manufactures ex- 
ported during the nine months ending with September, 
1904, is 365 million dollars, against 311 millions in the 
corresponding months of 1903, 338 millions in the same 
months of 1900, 145 millions in the corresponding 
months of 1895, and 113 millions in the corresponding 
months of 1890. For the single month of September 
the exports of manufactures were $42,690,501, against 
$33,244,848 in September of last year. 

Agricultural products exported in the nine months 





of 1904 amounted to $502,417,678, against $566,282,378 
in the corresponding period of 1903, though in the 
single month of September the value of agricultural 
products exported slightly exceeded that of the corre- 
sponding month of the preceding year, being in Sep- 
tember, 1904, $78,194,486, against $64,185,433 in Sep- 
tember, 1903. This increase in the value of agricul- 
tural products exported in September, 1904, as com- 
pared with September, 1903, is principally due to the 
exceptionally large exports of cotton in September, 
which were much above the average of September ex- 
portations in earlier years. 

The share which manufactures form of the exports 
seems likely in the calendar year 1904 to be greater, 
and the share which agricultural products form of the 
total exports seems likely to be smaller, than that of 
any preceding year. In the nine months ending with 
September, 1904, manufactures formed 37.87 per cent 
of the total exports; in 1903 they formed 33.2 per 
cent; in 1900, 33.44 per cent; in 1895, 20.68 per cent, 
and in 1890, 20.21 per cent of the total exports. The 
above figures relate in all cases to the nine months’ 
periods ending with September. On the other hand, 
products of agriculture form a much less percentage of 
the total exports in 1904 than in any ealier year, being 
in the nine months but 52.04 per cent, while in the nine 
months ending with September, 1890, they formed 
71,84 per cent of the total exports of domestic products. 
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The revival of activity in canned goods is still in 
the future. There is no activity at present, east or 
west, and certainly the movement in no line of canned 
goods in the Chicago market can be called active. Re- 
ports from the west and northwest, however, and from 
other sections, promise an earlier consumption of the 
pack than ordinarily. This is said to be assured. 

Corn. 


For the moment the chief topic discussed ‘n brokers’ 
offices and wherever packers congregate and canned 
goods talk is heard is the size of the corn and tomato 
packs. There is general acknowledgment that the corn 
pack was large, but the question that is being asked is 
how large was it? Opinions vary; nobody has definite 
knowledge. Still, if anybody asks if there was a big 
pack of corn, tell him yes. Undoubtedly the corn pack 
was big, but what of that? The fact that the produc- 
tion of canned corn was heavy this season shouldn’t 
give any holder of this article uneasiness, for wasn’t 
there absolutely the biggest gap in stocks to be filled 
that this country had ever seen? Had supplies of 
canned corn in the hands of both wholesalers and re- 
tailers ever been as low? Had the entire country ever 
been so bare of corn as at the commencement of the 
1904 packing season? Each of these questions can be 
truthfully answered in the negative, for the jobbers 
had almost no corn with which to meet the demand and 
retailers’ shelves held none of this article, while liter- 
ally the whole United states hungered for it. 

It is well to remember that if the total output of 
corn was a certain per cent larger than in 1903, when 
there was a short production on top of the very light 
pack of the previous vear, stocks in hands of distribu- 
tors were also short of the average (perhaps 25 per 
cent) and that a certain percentage of the 1904 pack 
was immediately required to cover that deficiency. In 
addition, there is the natural annual increased in con- 
sumption to he taken into consideration, an increase 
estimated at between 10 and 12 per cent, hut which 
will undoubtedly amount to more than that during the 
year, owing to the price of corn being materially lower 
than during the year just ended. If it was true. as 
said, that the high quotations which prevailed during 
the past year had the effect of reducing consumption, 
then the reverse should be experienced in the period 
from now unti! canning commences in 1905. It would 
be unreasonable to expect that there will be no surplus 
of corn left in packers’ hands on the fifteenth of Au- 
gust, 1905, but there are very good reasons to believe 
that the carryover into the 1905 season will represent 
a much smaller percentage of the 1904 output than 
some appear to think. Among the best informed the 
conviction prevails that consumption, like the nack, wil 
be the largest on record. Already there are some who 
state positively that notwithstanding the size of the 
season’s production, the quantity of corn remaining in 
canners’ hands in some of the heaviest packing locali- 
ties in the United States is very small. 

Tomatoes. 

It is now well understood that the tomato pack was 
much below the production of last year. New Jersey. 
Maryland and Delaware, which last year packed in 


excess of six of the total of approximately ten and a 
quarter million cases, from all the information that can 


be gathered didn’t turn out at most to exceed 70 per 
cent of their 1903 output, and some well informed ob- 
servers say not that much. Virginia’s pack was con- 
siderably short of the last, and New York state can- 
ners put up but little more than half as many tomatoes 
as in 1903. Indiana’s pack probably was a shade 
smaller rather than a little larger than last season’s, 
and Indiana is far in the leading of other western 
states as a producer of canned tomatoes. Ohio, which 
stands second, usually packs about a third as many as 
Indiana. Other western states are in the class that 
pack less than a hundred thousand cases, until we eet 
across the Rocky Mountains into Utah, which makes 
a pack of 300,000 cases a year, or thereabouts. Cali- 
fornia is a heavy packer of tomatoes, but has fallen 
short this year. The California pack, from present in- 
dications, will be around 60 per cent of last year’s 
output, which was approximately 835,000 cases of 
2%s and 3s and 123,000 cases of gallons. Practically 
all the larger California packers put up a good many 
less tomatoes than last year. It isn’t necessary to go 
any farther to see that the season’s production fell 
much short of that of either 1903 or 1902. 

Reports from Maryland indicate more regularity in 
the feeling on tomatoes in that section of the coun- 
try. Asa well posted canned goods operator at Aber- 
deen, Md., writes, “On account of fair volume of ship- 
ments out of first hands, packers are more comfortably 
fixed so far as finances are concerned than they were 
in the early part of the month, and to this extent 
offerings are more regular and of smaller volume this 
week than they have been in the three weeks previous. 
It is gratifying to note that for this reason market can- 
ditions are more comfortable than they have been for 
some time, and the impression prevails among the 
larger operators that on account of weak holders hav- 
ing shipped out and cashed up a goad portion of their 
holdings, the market must assume from now out more 
regular conditions; and, while we don’t look for any 
sharp advances, we have reason to expect a steadier 
market ’round 65 cents. though even this figure is be- 
low actual cost of packing good standard stock.” The 
same authority, referring to the season’s work on to- 
matoes in Maryland and Delaware. states that addi- 
tional advices “show remarkable falling off in output 
this season as compared with 1902 and 1903, and un- 
less the carry-over is unusually large. which we hardlv 
believe, there should be from a statistical position of 
stocks a continued improvement in the market, and 
a possibility of 70 cents and better for good standard 3s 
round the turn of the year.” 

A Baltimore commission firm reports that selling 
of No. 3 standard tomatoes has about cleaned up the 
62%4-cent goods in that section. In this connection 
this concern, which has excellent sources of informa- 
tion, states: “We do not believe the market has been 
entirely cleaned up at this figure. but enough goods 
have been sold to take out of the market a great many 
weak sellers who have been demoralizing things for 
several months. This buying has been carried on in a 
very quiet way and possibly for this reason prices 
have not been affected. When the fact becomes gen- 
erally known it may have the effect of stimulating 
buying to some extent. From what we can learn re- 
garding the pack of tomatoes in Maryland, Ds!aware 
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and Virginia, it seems perfectly safe to say that there 
will be a very heavy falling off as compared with last 
year. The present state of affairs has now continued 
for a pretty long time, and possibly the turn of the 
road will come into sight sooner than is expected.” 

There is undoubtedly a large shrinkage in the pro- 
duction of gallon tomatoes this year as compared with 
1903. Reports of the pack of three large Maryland 
factories making a specialty of gallons will serve as an 
illustration. Factory No. 1 reports a pack of 25,200 
cases of gallons (one-half dozen cans to the case) 
against 41,300 cases in 1903. Factory No. 2 reports 
18,300 cases of gallons put up this year, as compared 
with 28,900 last. The third cannery turned out 11,- 
300 cases of gallons in 1904, against a pack of 25,800 
cases in 1903. In this connection a private letter from 
a well informed and thoroughly reliable Maryland 
packer of gallon tomatoes expresses the opinion that 
the pack of 1904 is but .555 per cent of the pack of 
1903, this view being based on reports from represen- 
tative packers in that section. 


Tomatoes- 

No improvement in the local tomato market is 
noticeable, either as regards prices or movement. Sales 
of western standards were reported made this week at 
67¥%4c per doz., delivered Chicago. General demand 
continues very moderate and there is some pressure 
on the part of western packers to effect sales, although 
there has at the same time of late been some specu- 
lative buying, showing that there are those who hold 
the opinion that values will ultimately improve. Some 
fancy quality eastern (Delaware) packed gallon to- 
matoes were sold in Chicago during the week for $2.25 
per doz., Chicago. New York advices indicate a fairly 
steady market on tomatoes on the basis of 62%c per 
doz., f. o. b. factory, for southern standards, 3c. The 
offerings of stock at this price are possibly somewhat 
less free, however, than they recently were, the ma- 
jority of holders asking 65c. Jersey packers are quot- 
ing &85c per doz., delivered, for standard 3s and as a 
rule $2.00 for gallons, factory basis. Baltimore quotes 
standard 3s at 62M4c to 65¢, f. o. b. there. Standard 2s 
are offered at 45c, f. 0. b. county. Gallon standards 
are quoted by some peninsula packers at $1.85, f. o. b., 
regular terms. 


Cern— 

Buyers in the Chicago market are showing rather 
scant interest in corn, but there is little reason, their 
stocks being ample at present, why it should be other- 
wise. Western standard corn can be bought at 65¢ per 
doz., f. o. b. factory. Sales of goods below standard 
in quality have been made here in the last several days 
at a lower figure, but the fact that “off” grade goods 
are obtainable at cheap prices doesn’t affect the value 
of standards. Buyers are impressed by reports con- 
cerning the large quantity of corn packed in the -sec- 
tion of the country lying westward of Buffalo, not- 
withstanding that some of the largest packers in the 
west report that they have little or no surplus after 
filling their future orders. New York city buyers seem 
to manifest a fair degree of interest in offerings of state 
corn, which aren’t verv freely made it seems. State 
standard is reported offered as a rule at-80c per doz., 
delivered. Advices from Baltimore indicate that the 
market there is well maintained. 


Peas— 


Peas remain in statu quo. 
passing, but no great amount. 


There is some business 
The situation is pre- 


cisely as it has been for weeks past, and this state- 
ment applies to the movement as well as to prevailing 
values. New York advices are that peas are in “job- 
bing request,” but pressure to dispose of cheap grades 
is noted, offerings as low as 6oc per doz. being made. 
Really first-class standards, however, are held at 80c 
and better. Baltimore reports show unchanged prices 
and conditions. 


Apples— 

Some old (1903) packed apples were sold at $1.50 
per doz., delivered Chicago, this week. The market 
is easy and there is much complaint among canners 
that there is no profit in apples at the prices obtainable. 
Michigan 1904 packing gallons are offered locally at 
$1.60 per doz., f. o. b. factory. More money is asked 
for better known brands. New York state gallons can 
be bought at $1.75 and possibly 5c less, up to $2.00 for 
favorite brands. In Baltimore gallon apples are quoted 
at $1.65, 3s at 57%4c. Should present indications for a 
reduced output be realized the market would be in 
much better shape to receive next year’s pack. 


Sweet Potatoes— 

Advices from the east note offerings of new sweet 
potatoes at 7oc to 75c per doz. A peninsula packer 
quotes that price. Baltimore is quoting 75c per doz., 
less discount, for 3s. 


Pumpkin— 

The bulk of the offerings of western 1904 packing 
pumpkin continues to be made at around 5o0c per doz., 
f. o. b. factory, for standard quality No. 3s. Buying, 
however, is inactive at the present time. Old pumpkin 
of very fair quality is still obtainable here at 45c to 
47%Ac per doz. 

Fruits— 

The market is firm and shows a very strong tend- 
ency on all grades of canned peaches. Baltimore re- 
ports small stock of standard 3s, yellows, which were 
quoted in last advices from there at $1.50, f..0. b. 
Larger canners in California continue busy with mak- 
ing deliveries on contract sales. An advice states: 
“Some of them are short on nearly all varieties of 
fruits, but about all the others are only short on cling 
peaches.” The year has been very unsatisfactory to 
the coast fruit.canners. The association reports peaches 
and apricots well cleaned up, and could sell many more 
of some varieties if they were to be had. Michigan 
peaches are practically exhausted so far as first hands 
are concerned. The market for “southern” packed 
pears is reported a trifle easier. No. 2 second pears are 
quoted there at 55c per doz.; No. 3s at 65c; 2s stan- 
lard Bartlett: pears, 65c; 3s standard Bartlett pears, 

Baltimore is quoting 3s unpeeled pie peaches at 
77t4c: 3s peeled, $1.00; gallons peeled, $3.50; gal- 
lons unpeeled, $2.65. 


75¢. 


Oysters— 

A good demand for oysters comes from all sections 
of the United States. It is thought that a big pack 
will be required to take care of the trade’s wants. 
Chesapeake Bay oysters are being quoted in Baltimore 
at 75c and Soc per doz. for 4 and 5-ounce, $1.40 and 
$1.50 per doz. for 8 and 1o-ounce, f. o. b. Baltimore. 
A commission house there offers for immediate de- 
livery 4-ounce oysters at 8oc, lunch oysters af $1.05. 


Lobster 
Canned lobsters are firm, with a good demand in 
Chicago. A Halifax, N. S., advice states that it is re- 
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ported a scheme is well under way to combine the job- 
ster packing interests in Halifax county, all but one 
packer having fallen in with the proposal. This isn’t 
a new scheme, however, and may hang fire again. 
Sardines-- 


The sardine canning season on the Maine coast is 
ending with a pack larger than last year’s, although it 
must be remembered that one-third of the output con- 
sists of mustards, while a large proportion runs to half 
oils instead of the quarter sizes. An advance in qucta- 
tions is expected as soon as the status of the pack be- 
comes well established. Quotations are unchanged 
from those given in our last issue. 

Salmon— 

The salmon market is uninteresting at present except 
for the strength of the feeling on pink fish, which is 
firmer both locally and on the Pacfic coast. Last ad- 
vices from the coast reported the market very strong 
at 75c per doz., f. o. b. there. The strength is due in 
part to the report that the Japanese government will 
buy further large blocks of pink salmon for commis- 
sarv requirements. Red Alaska salmon is firm. The 
fall pack of salmon in northern waters has been larger 
than for several vears. according to late reports. with 
the fish of better than the usual qualitv. Outside rivers 
in Oregon and Washincton will produce more salmon 
than last vear, and the Columbia river will do likewise. 
It is expected, too, that the fall salmon pack on Puget 
Sound will show an increase. We have received the 
following from Portland. Ore.: “Delivery of the 1904 
salmon pack is proceeding rapidly, and reports re- 
ceived from Alaska canneries during the last few davs 
have enabled dealers to make a reasonably close esti- 
mate of the total pack on the Pacific Coast for this sea- 
son. Those who have figured it carefullv place the 
amount at 2,450,000 cases. The Berine Sea pack is 
estimated at 800.000 cases, the total Alaska pack at 
1.500.000, and the output of the Columbia River ard 
other Pacific Coast canneries at 900.000 cases. The 
Alaska pack is not far from the same quantity as that 
of last vear. althoush some estimates say it is short.” 
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Prunes are in better demand and firmer, but the 
market isn’t higher, at least not as vet. Coast advices 
indicate a fair inauirv for both small and large sizes, 
with considerable firmness on the latter. An authority 
on the coast says that the Oregon outnut of prunes is 
fully 28000.000 less than last season’s cron in that 
state. The recent heavy rains made a bie difference in 
the coast prune output and the marketable quantity 
will be a good many million pounds less than in 1903. 
The Somona county, Cal.. prune output is between six 
and seven million pounds, against 10,000,000 pounds 
last vear. 


Raisins— 

There is a firmer tendency nlainlv noticeable in all 
descrintions of fancy raisins. The output of the hetter 
erades of domestic raisins it is now known will be 
much smaller than estimates made previous to the 
rains in California. Some coast packers are backward 
ahout auotine prices, evidently preferring to wait until 
they know where or how they stand with orders al- 
readv accented. The California Fruit Grower states: 
“October shipments have been cut down materially and 
in many cases range from 50 to 60 per cent only. 


Aprieots— 


Apricots are firm here at unchanged quotations. The 
movement is limited by the scarcity of supplies, which 
are in small compass now. Cots are firm on the coast 
at former quotations. Local prices range from gc to 
14¢ per Ib., variety and quality controlling. 


Peaches— 


Peaches are firm in this market and on the Pacific 
coast, where stocks in the hands of growers and pack- 
ers are very limited. Last quoted prices continue to 
rule. 


Apples— 

Evaporated apples have lost the slight advance made 
earlier in the week and are now on the same basis as 
last quoted. New New York evaporated stock can be 
bought now at 4%c per lb., f. o. b. Chicago, for prime, 
5\%c per lb. for choice and 534c per lb. for fancy. 
Advices from New York city say that prime were sell- 
ing at 5c on Monday, although we hear of new prime 
apples for prompt delivery offered at 4™%c there. 
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Cans— 


The American Can Co.’s ruling prices are: 1s, $10.00; 
2s, $13.00; 2%s, $16.50; 3s, $17.00; gallons, $42.50, 
f. o. b. factory. 


Pig Tin-- 

















Domestic trade remains quiet, though prices have 
materially advanced during the week. 

The conditions appear to be about the same as last 
reported, viz., the foreign bull element still controls the 
situation, and, with but a light stock on hand, has 
caused dealers to hold pretty firm at the higher figures. 

There appears to be no sound reason why higher 
prices should be maintained—it is more or less a specu- 
lative advance, extending over the last two months, 
and should the “bulls” lose control, we see nothing in 
present or probable future demand, to prevent a de- 
cline. We quote the market as follows for delivery 
f. o. b. New York: 


Spot. Nov. 
NEE 53.0>b ee eeasissances $29.15 $29.10 
SOE paws be cee des a 29.25 29.15 
Tin Plate— 


Market remains quiet, as is generally the case at 
this time of the year. 

Nothing of importance seems to have yet develoned 
regarding the placing of orders for cans to he deliv- 
ered during the next three or four months, and in the 
absence of some such movement the tinplate trade 
should remain quiet during the early winter. The 
trust seems to have discounted this condition of affairs, 
as it is reported that several of their plants are closed 
down and some others are running only a small per- 
centage of their capacity. 

Prices remain unchanged, as follows, f. 0. b. mill: 


BESSEMER STEEL COKES. 
See C09 THF 6s ss xs da vehep terpenes) 9 $3.45 
CE BOD: 56.6 yt nnd 6 93 ops tmrekeber esta 3.30 
St 5 eee Pere 3.25 
A © i as seek ees bases 3.20 


Usual differentials for odd sizes, etc. 





See Ad. High Pressure Single Capper Bottom page 12 
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SIZE OF CORN AND TOMATO PACKS. 


Canners East and West Repoit on the Size of Their Packs of 
Corn and Tomatoes. Maryland, Delaware and Virginia 
Tomato Output Shows Heavy Decrease. New Jersey 
Pack Probably Smaller Than Last Year. Size 
of Western Production Uncertain. Re- 
ports on the Corn Pack. 


ILLINOIS, 


Bloomington, I!1., Oct. 31, 1904. 
Epitor CANNER :— 

Our 1904 yield of corn was practically same as 1903, except 
additional acreage at our new plant at LeRoy, III. 

The corn pack of Illinois was somewhat larger than last 
year, but we believe a smaller proportion of the pack is unsold 
than Nov. I, 1903. 


BLOOMINGTON CANNING CO. 
Freeport, Ill., Oct. 31, 1904. 


Eprror CANNER :— 

Our corn pack this year is a littie over 50 per cent more 
than it was in 1903, but this doesn’t mean that we will have 
any surplus after filling our future orders. ‘This year’s pack 
was not the largest we ever had by any means, but 1903 was 


the smallest. KEENE CANNING CO. 





NEW YORK. 


Franklinville, N. Y., Oct. 26, 1904. 
Epitor CANNER :— 

Our corn pack is about 100,000 cars more than in 1903. 
Think the corn pack is generally larger in this state. 


FRANKLINVILLE CANNING CO. 


DELAWARE. 
Bridgeville, Del., Oct. 31, 1904. 
Epitok CANNER :— 

From the best information I can gather, the 1904 tomato 
pack in Delaware is between 60 and 70 per cent of 1903. If 
vou count the three states, New Jersey, Delaware and Mary- 
land, that pack about 66 2-3 per cent of the entire pack of the 
United States, the output in these states is not over 50 per 
cent of 1903. H. P. CANNON. 


Frederica, Del., Nov. 1, T1904. 
Epiror CANNER: 
I should think our tomato pack for 1904 is at least 35 per 
cent short of 1903, this estimate including the whole state. 
Yours truly, 
J. S. REYNOLDS & CO. 


MARYLAND. 


Baltimore, Md., Oct. 27, 1904. 
Epitor CANNER :— 

There was not one-fourth crop or pack of tomatoes in Som 

erset county. E. ROBINSON & CO. 
Goldsboro, Md., Oct. 27, 1904. 
Eprror CANNER :— 

My tomato pack was better than most of the packers in this 
county (Caroline). I had about two-thirds of last year’s pack 
I do not think the average is over half of last year’s pack from 
every county I have heard from, including Baltimore City. 


R. JARRELL. 


Sudlersville, Md., Oct. 27, 1904. 
Epiror CANNER :— 

We believe the tomato pack in this state about 80 per cent 
of last year. In this county it is about 90 per cent, but below 
us the dry weather cut the crop short, and in Dorchester the 
crop is not over 40 per cent. The pack seems to be of better 
quality than in 1903, as all packers, we suppose, were more 


careful. SUDLERSVILLE CANNING CO. 


Baltimore, Md., Oct. 31, 1904. 
Epitoxk CANNER: 
In our opinion the tomato pack is at least 33 per cent short 
of last season throughout the entire state of Maryland. 
A. K. ROBBINS & CO. 


Baltimore, Md., Oct. 31, 1904. 
Epitor CANNER: 
In my opinion the tomato pack we had this year was about 


50 per cent of the quantity last year. 
LOUIS GREBB. 


Whiteford, Md., Oct. 31, 1904. 
Epitor CANNER: 

Pack is of course all over now and not over two-thirds of 
a tomato pack was put up in Harford county. 


J. S. WHITEFORD. 


Salisbury, Md., Oct. 31, 1904. 


Epiror CANNER: ; 
The tomato crop in this section is about 33 per cent of what 
it was last year. Maryland packed about £o per cent of last 


year’s tomato output. 
J. CLEVELAND WHITE & CO 


OHIO. 


Wilmington, O., Oct. 29, 1904 


Epitor CANNER :— 
My corn pack was of better quality and Jarger than in 1903. 
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As to others in my section, I am not 
Yours truly, 
C. W. SWAIM. 


[ did not pack tomatoes. 
personally advised. 


Morral], O., Oct. 31, 1904. 
EpitorR CANNER :— 

Our corn pack is about 30 per cent less in 1904 than in 
1903. The tomato crop was about the same this year as last. 


MORRAL CANNING CO. 


INDIANA. 


Columbus, Ind., Oct. 27, 1904. 
Epitor CANNER :— 
I had an average pack of tomatoes and 60 per cent corn 
pack. Weather conditions cut corn crop short. 
PRESTON RIDER. 
Paris Crossing Ind., Oct. 31, 1904. 
Epiror CANNER :— 
Tomato pack 80 per cent of 1¢03. 
larger than last year, our first season. 
PARIS CROSSING CANNING CO. 


Greenwood, Ind., 


Of course, our pack is 


Oct. 27, 1904. 
Epitor CANNER :— 
Our packs of both corn and tomatoes at this plant are 
almost exactly the same as they were last year. 
J. ©. POLK CO. 


Marengo, Ind., Oct. 29, 1904. 
Epiror CANNER :— 
Our 1904 tomato pack was somewhat larger than in 1903, 
perhaps 20 per cent. We don’t pack corn. 
MARENGO CANNING CO. 
Evansville, Ind., Oct. 29, 1904. 
Epitor CANNER :— 
We finished packing tomatoes on the 2!st, 
packed sixty per cent of our last year’s pack. 


INDIANA CANNING CO. 


and find we have 


IOWA. 


Cedar Falls, la., Oct. 29, 1904. 
Epitor CANNER :— 

Nineteen hundred and three was, in our judgment, about 
50 per cent of an average pack of corn in Iowa. Nineteen hun- 
dred and four was fully up to a ten-year average and 75 per 
cent greater over the state than that of 1903. A great deal 
of western corn is going east and we believe next spring will 
see good corn in brisk demand. 


CEDAR FALLS CANNING CO. 


Pomeroy, Ia., Oct. 29, 1904. 
Epitor CANNER :— 

In this part of the state 
as much corn canned as last year. 
to put the comparison at two to one. 


THE POMEROY CANNING CO. 


there was, we believe, about twice 
I think it would be safe 


30 per cent. 


Gilman, Ia., Oct. 29, 1904. 
EpitoR CANNER :— 
The corn pack in this locality is three times what it was in 


1903. This year we had go per cent of a full pack, last year 
GILMAN CANNING CO. 


COLORADO. 


Denver, Colo., Nov. 1, 1904. 
Epiror CANNER: 

Our 1903 tomato pack was 15,000 cases; our 1904 pack is 
29,000 cases, and other canneries in the state fared in about 
the same proportion, with the addition of one more cannery 
than last year. The quality was the finest we ever have had. 

MAX KUNER. 


VIRGINIA. 


Springwood, Va., Nov. I, 1904. 
Epitor CANNER: 

The pack of tomatoes, compared with 1903, in my immediate 
section, will not exceed 30 per cent. In my opinion, the pack 
of this (Botetourt) county will be less than 40 per cent 


compared with pack of 1903. No corn, peaches or apples 


packed here this season. 
J. K. McCLAUGHERTY. 


NEW JERSEY. 


Cedarville, N. J., Oct. 31, 1904. 
Epitor CANNER: 
The tomato crop in this section was larger than in 1903, 
and the quality was very much better. 
J. E. DIAMENT & CO. 
Pennington, N. J., Oct. 31, 1904. 
Eprtor CANNER: 
The tomato pack for this year in north Jersey is double 
that of last season. The fruit was very fine. 
PENNINGTON CANNING CO 


Williamstown, N. J., Oct. 31, 1904 
Eprtor CANNER: 

We are not familiar enough with comparative figures to 
give them, but understand the average of the state to be short 
of last year. Qur acreage contracted for was just one-half 
of previous years. 

THE J. V. SHARP CANNING CO. 
~ Salem, N. J., Oct. 10, 1904. 
Eprtor CANNER: 

The tomato pack in own immediate locality is much better 

than last year, but so far as I am informed the pack in the 


state is no greater than that of last year. 
OWEN L. JONES. 





The use of SACCHARINE-Monsanto would not be 
prevented should either the McCumber or Hepburn 
pure food bills, now before Congress, become law. 
Monsanto Chemical Works, St. Louis. Branches, 
New York and Chicago. 
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THE CANNED GOODS MAR- 
KEIS. 


NEWS OF 





MARYLAND. 


Firmer Undercurrent to Tomato Market. 


ment on Prices. Good Demand For Corn. Sweet 


Potatoes Selling Freely. Business in Peas 
Increases. 


Baltimore, Oct. 31, 1904. 
Epitor CANNER: 

As indicated in my letter of a week ago, the undercurrent 
of a firmer feeling in the tomato market has already devel- 
oped on the surface so that is is now difficult to buy No. 3 
standards at 6244c. ‘There may be a car or so here and there 
picked up at this figure, but the general asking price to-day is 
65 to 67¥%c. ‘There has not been any great buying of large 
stocks during the past week or two, but the demand for car- 
loads and 1,000-case lots has been so general that in the aggre- 
gate enough goods have been bought to create a decidedly 
firmer feeling. If the packers have now sold enough to pay 
off their growers and are ready to wait a while if they cannot 
get a decent price for their unsold goods, there is no doubt 
at all but what we shail soon see a market of 7oc. No. 2 
tomatoes have been in very active demand at 45c cash, less 
1% per cent, and they are becoming very scarce at that fig- 
ure. Gallons have been cleaned up at $1.80 per dozen and 
the market to-day is $1.85 to $1.90. There is not a very 
heavy stock of gallons unsold and it is more than likely the 
market on this size will soon reach $2.00. 

In corn the demand has been good during the week and the 
55¢ lots of standard Harford county style are being rapidly 
cleaned up. Maine style is held at 72%c and shoepeg at from 
65c to 85c, according to quality. 

The demand for sweet potatoes has been exceptionally 
good, and although some of the peninsula packers have been 
selling at 7oc cash, less 1% per cent, f. o. b., yet the goods 
are getting very scarce at this figure and as the end of the 
season is rapidly approaching, a 75c to 80c market is likely 
to be attained in the very near future. Pears are weak, al- 
though the demand has been good. The crop was heavier 
than usual and in consequence of a good many of the country 
packers having some cans left over unfilled from tomatoes, 
they turned round and used them for pears, the market has 
been accordingly easy. No. 3 in water can be bought at 65c 
to 67¥%c and in syrup at 724%c to 77Vc. 

There is a heavy demand for oysters and as the old stock 
is entirely cleaned up it is expected the new pack will go out 
at good figures. 

Future southern packed oysters can be bought at 75c¢ for 
No. 1, 4 0z.; 80c for No. 1, 5 oz.; $1.40 for No. 2, 8 oz., and 
$1.50 for No. 2, 10 oz., either f. o. b. Baltimore or Baltimore 
rate of freight guaranteed. These oysters now compare very 
favorably with the cove oysters packed out of the Chesapeake 
Bay. 

There is a better demand for peas and it is likely that the 
market will improve, as the season is just opening for the 
consumption of this line. There are some good snaps laying 
round for buyers which the knowing jobbers are already tak- 
ing advantage of and securing before the almost inevitable 
advance takes place. 

There has been a fair demand for peaches, and prices are 


Talk is of Improve- 


unchanged, although there is ai upward tendency, brought 
about by the fact that stocks are very light. ; 
The demand for other lines of canned goods has been fair- 


ly good and the market to-day on the staples is as follows: 


Per doz. 
ee Se ee eer err $ .50 
a ey re tre ere ee 65 
Bae I BO hl ae ae hin aie Siascderp chon A 85 


No. 2 okra and tomatoes.............. .60 
No. 3 Okra. and tomatoes. .........:+0. 
eee ree 
No. 2 spinach 
No. 3 spinach 
EE Oe ae 

0. 2 combination 
No. 3 hominy 
No. 2 mixed vegetables for soup at.... 
No. 2 beets 
No. 3 beets 
ee A I MORIN 5 vis o's eos cas asd 
Bl NE I i iiinihas Shae aad cars 


SSR SRADIS BRS 


Ceres MCU DEGOE. oc sce ckscesceess @ 
No. 2 white wax string beans.......... .42% 
Gallon white wax string beans........ 1.75 
No. 2 succotash 85 
Oe ee rr eee &5 
No. 1 baked beans, either plain or sauce .32% 
No. 2 baked beans, either plain or sauce .42% 
No. 3 baked beans, either plain or sauce .55 


[he packers are all interested in the course of the can 
wwarket for the coming season. The new prices of the Ameri- 
can Can Co. seem very low to them, but nearly every packer 
wants to wait further developments before purchasing for 


next season, 
TARTAR. 


MAINE. 
Corn Market Quiet in Maine, Where Fancy Quality is Firmly 
Held. No Possibility of Over-Pack of Maine Fancy 


Corn. Heavy Demand Expected to Follow Nam- 


ing of Future Price. 


Portland, Me., Oct. 31, 1904. 
EpitoR CANNER :- 

At this season of the year but little activity in the sale of 
corn can be noted, and this condition will probably exist for 
several months. The distribution of the pro rata deliveries on 
contracts and the rush to cover the lake and rail shipments 
west before the close of navigation occupy the packers’ time 
in full. To do this accurately and quickly requires both ex- 
perience and good judgment, while buyers have but little idea 
of the difficulties of the situation. The moment the lake and 
rail business is disposed of the rest is easy, comparatively. 

A few sales have been made of Maine fancy corn at $1.10, 
but the car lots are now generally held at $1.12%, f. o. b. 
Portland. As there are only a few carloads left, it would 
seem as if much higher figures could be obtained on fancy 
before next season. If sales can be made, as they certainly 
are, at $1.10 now, an advance of 12% cents on top of a 75 
per cent delivery, it requires no prophet to foretell the future. 
It is manifest now, if ever, that for a long period ahead it will 
rot be possible to over-pack fancy Maine corn. This “chest- 
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nut” has become so evident that no business man doubts it. 

When future prices are made, and this, in view of the early 
action of the western packers, will be fully as early as usual, 
I look for a demand which will be a record-breaker for fancy 
grade. For the cheaper grades of corn the east will draw 
from the west and Maryland, but it makes me tired when I 
read of “Maine style corn” taking the place of the genuine, 
as if “painting the lily” added to its beauty. An excellent 
counterfeit may pass for a time, but you cannot “bank” on it. 

What the outcome of the gallon apple trade will be no one 
can foresee. It is of little use for packers to put up these 
goods and not get a new dollar for an old one. At $1.40, f. 
o. b. Portland, which is all that the 1903 pack is selling for, 
this pays a loss. Possibly a little later there may be a revival. 
We must look to other and foreign markets to place our sur- 
plus, and why should we not? 

Packers are putting up but few claims, but:the demand is 
small. Herring are — — and the demand is very 
good at 6o0c to 62%c, f. o. b. Portland, bluebacks, No. 1 size. 

INDEX. 


NEW YORK. 
Condition of the Singapore Pineapple Market. 
ket for Imported Pines Quiet at Present. 
New York, Oct. 27, 1904. 
Eprrok CANNER :- 

Our weekly cable irom Singapore reporting the pineapple 
market makes no offering of the winter pack for whole cored 
or sliced goods. Advance 1% lb., chunks, 1% d. a dozen and 
reduces 1% Ib. cut chunks, %d. The steamships St. Fillans 
and Bedouin have discharged and all the goods shipped to the 
trade. 

‘lhe steamship Indramayo is due to-day, having on board 
2,500 cases, and the market is quiet with few demands, either 
for immediate or for future shipment. 


THE PAUL TAYLOR BROWN COMPANY 


Tomato Market Still Unsettled. Small Demand for 


Cheap Peas Plentiful and Rather Poor Outlook for Im- 
portant Movement. Canned Fruits Quiet. Pink 
Salmon is Very Firm. 

New York, Oct. 31, 1904. 
Evitor CANNER: 

The month closes quiet, after numerous changes and a mod- 
crately active movement in all varieties. For the past few 
days trade has been dull, so far as new business is concerned, 
but there has been a good movement in deliveries and ship- 
ments from jobbers to retailers. Brokers say that there isn’t 
much being done in the way of sales from first hands to job- 
bers, but that jobbers appear to be busy getting out goods to 
retailers on previous orders. Until that movement is checked 
ard packers know more about actual output this vear, there is 
likely to be little selling from first hands. 

The tomato market remains in an unsettled condition. The 
fact that jobbers are not buying from brokers and the uncer- 
tainty regarding the pack are the important factors in this 
ragged market. According to all reports received here, the 
pack in Maryland, Delaware and Virginia was much less than 


American Mar- 


Coin, 


last year, but elsewhere estimates place it at about the same 
figure. The main element in the present uncertainty is the 
size of the carryover from last season. If that could be de- 
termined operators would know better how to act and there 
would be an improvement in the situation. It could not be 
learned that any sales for forward delivery have been made 
during the week. Prices are nominally unchanged. Spot 
quotations are: Maryland 2s, 55@57'%4c; Maryland 3s, 6744@ 
75c; Maryland gallons, $1.90@2.10; New Jersey 3s, 95c@$1.00; 
New Jersey gallons, $2.00@2.25. 

There has been no movement in the corn market during the 
week. Jobbers appear to have sufficient to send out to their 
retail customers, but are not buying any more to take the 
place of what has been distributed. Some uncertainty still ex- 
ists regarding the pack, and pending more exact knowledge 
packers are disposed to go rather slow in offering futures. The 
action of a few packers in Maine putting up frost bitten corn 
is likely to bother dealers considerably later. Spot prices are: 
New York 2s, $1.05@1.10; Maryland, Maine style, 77!4@B8oc; 
Western, 82!14@ooc. 

Peas, especially the cheap grades, are plentiful, but even at 
60@6s5c sales are not numerous and the outlook does not favor 
important movement at once. Better grades are firmer held, 
but there is nothing that indicates any unportant interest. Spot 
prices are: Marrows, 2s, 75@8oc; early Junes, 2s, 671%2@B8oc ; 
sifted early Junes, 2s, $1.05@1.20; extra sifted, early Junes, 2s, 
$1.35@I.50; petit pois, $2.00@2.10; seconds, 60@65c. 

No movement was reported in any other vegetable and in- 
terest in futures appears to be lacking. It could not be learned 
that any sales were made, excepting possibly now and then a 
small lot to some retailer to fill broken stocks 

Fruits were quiet. Inquiry is noted for lines that are scarce 
and there are occasional sales of small lots at private terms, 
but in such instances prices are understood to be firm. 

Salmon has attracted more attention during the week and 
the market is hardening. Aside from pink, there has been 
little increase in movement, but pink is entirely out of first 
hands. It has been held up to 85c¢ by nearly everyone who had 
any goods at all. At present it is even higher in some instances. 
Some sales of red-Alaska to arrive next month have been 
made recently at $1.17%4 and one or two cars of Cohoes have 
been sold at full prices. Spot quotations are: . Columbia 
river talls, $1.70@1.75 ; flats, $1.85@1.90; halves, $1.05@1.071% ; 
Alaska redy talls, $1.15@1.23%; medium red, talls, $1.10@ 
1.124%4; pink, 85@87c. 

Sardines are quiet and the market is rather easier, without 
any quotable change in figures. Not much interest is shown 
in them at any price. Spot quotations are: Domestic quar- 
ter oils, $3.00@3.20; three-quarter mustards, $2.10@2.60; 
three-quarters, spiced, $2.40@2.45. HARLEM. 


NEW YORK DRIED FRUIT MARKET. 
Gotham’s Dried Fruit Market Continues Featureless. 
However, Are Reported Firmer. Peaches and Apricots 
Neglected. More Strength to the Raisin Situation. 
New York, Oct. 31, 1904. 


Prunes 


Epiror CANNER :— 
The month closes with no special feature in any variety and 
without material change in quotations. Increased firmness is 
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reported i sonre varieties, but aside from that the market is 
substantially where it was-a week ago. 

Prunes are reported firmer. Complaint is heard regarding 
the non-arrival of stock previously bought and the prospects 
of free receipts for a good while yet are not promising. Much 
of the stock now arriving is for export. Spot supplies of 50- 
60s and all sizes below 70-80s are especially scarce. And these 
are now most wanted. Demand is moderately active, with 
sales limited to 50 to 75 boxes. The coast market is harden- 
ing also owing to losses occasioned by the serious rains. It is 
still possible to buy 50-60s and 70-80s, inclusive, at 1/c, f. 0. b. 
basis, and saies of 80-90s have been made on a 1%c basis, ia By 
but some say that such sales could not be repeated. No 
straight 40-50s are offered, so far as can be learned, and when 
offered in conjunction with 50-60s and 70-80s, they are gen- 
erally held on a 2%c basis. Spot prices are: 40-50s, 54@ 


5¥ac; §0-60s, 434@52c; 60-708, 44%4@4¥ec; 70-80s, 334@4c; 
80-90s, 3@34c; seo-ta0e, 2@2%c ; Oregons, 40-50s, 5544@5%c; 
50-60s, 5c. 


Neither peaches nor apricots receive any attention, but be- 
cause of light stocks in all positions the market remains firm. 
Spot prices are unchanged and sales are chiefly in small lots 
for immediate requirements. 

The raisin situation is much stronger than it was believed 
possible for it to become, something which holders have the 
rains to thank for. Offerings of coast seeded on the spot or 
from California are small. Packers are reported reluctant to 
do any more business than is necessary at present prices, an- 
ticipating an advance later. Some sales are made here at spe- 
cial prices, but no regular market will be established before 
the coming week. Demand for California London layers and 
Malaga clusters continues, but prices are unchanged. There 
has been no change in spot quotations and they need not be 
repeated. HELLGATE. 


The Monsanto Chemical Works, St. Louis, are 
making a temporary price of $1.25 per pound on Sac- 
charine-Monsanto. 





Empson’s Peas Win Highest Award. 

In competition with world’s finest canned peas, the 
“Colorado Sugar” peas packed by the Empson Pack- 
ing Company, Longmont, Colo., were awarded the 
grand prize or highest award at the St. Louis Expo- 
sition. One otf the judges, who, it is said, were unani- 
mous in their decision, was a descendant of Appert, 
the famous Frenchman who perfected the method of 
preserving food in hermetically sealed packages. We 
quote the following from the Denver, Colo., “Re- 
publican :” 

“Longmont is fast becoming as famous for its peas 
as is Rocky Ford for its melons and Greeley for its 
potatoes. It is a fact that Empson’s Colorado Sugar 
Peas are better known East than in Colorado; fully 
three-fourths of the Empson Packing Company’s out- 


put being shipped east of the Missouri river. Long- 
mont, however, consumes more of its celebrated prod- 
uct, per capita, than any other city in America—each 
family averaging thirty cans per year. But as mem- 
bers of many families are employed during the pack- 
ing season, at the cannery, everybody in Longmont 
knows every process of cultivation, harvesting and 
canning—knows that the peas are absolutely pure, 
clean and of the finest quality. 

“Mr. Empson’s reputation is by no means confined 
to America. Recently a prominent packer of Germany 
visited Longmont and made a study of Empson’s 
methods and processes. 

“An idea of the importance of this industry may be 
gained by figuring all the rows of peas grown this sca- 
son at Longmont into nine rows—the nine rows would 
extend from New York to San Francisco. 

“Epicures have ‘always looked to France for peas 
and the finest French brands have been the only real 
competitor of Empson’s Colorado Sugar Peas. Sev- 
eral years ago Mr. Empson solicited an order from a 
large Eastern jobber who made a specialty of a famous 
brand of French peas. The buyer, an expert well 
known for his discriminating palate, a man who has 
bought millions of dollars worth of canned goods, 
didn’t believe that Colorado sugar peas could equal 
the finest imported French peas. His favorite French 
brand and Empson’s Peas were placed before him, with 
labels removed. It was a simple palate test. He quick- 
ly picked out the better peas, and, much to his surprise, 
they proved to be Empson’s. He was sure that parti- 
cular can of French peas was not up to the standard ; 
he then arranged another test himself and again se- 
lected Empson’s Peas as the finer of the two brands. 
The buyer backed up his palate by ordering two car- 
loads and is to-day one of the largest distributors of 
this famous Colorado brand.” 





Dr. Goldstein of the Chemical Department of St. 
Petersburg (Russia) University says: “My opinion 
agrees completely with that of the Russian Society for 
the Protection of the Public Health, and I believe that 
SACCHARINE is quite uninjurious to the human organ- 
ism, and therefore should be allowed to be freely 
used in all cases.” Monsanto Chemical Works, St. 
Louis. Branches, New York and Chicago. 
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How to Increase American Trade in Mexico. 


United States Consul Louis A. Martin writes from 
Mexico on how to increase American trade with that 
country. He says that “If American manufacturers 
and merchants are desirous of increasing their trade 
with Mexico, as they seem to be, they must be able to 
compete with Europe. They certainly must be able to 
offer the low price inducement upon goods equal in 
quality to those offered by Europe, and these goods 
must be properly packed so as to be delivered in at- 
tractive form and good condition. I feel convinced 
that American manufacturers and merchants know 
how to cater to this trade so far as these particulars 
are concerned, but so long as they let the European 
merchant use the weapon of long credit against Ameri- 
can short credit just so long will the lion’s share of 
the trade go to Europe. Long credit is the one point 
which controls Mexican trade. We may talk about 
correct packing and other price-getting means known 
to the mercantile profession, we may send drummers, 
and advertise in newspapers, etc., but unless we can 
compete as to easy terms of payment and long credit 
we will make but little headway in supplanting Europe 
in Mexican trade. I do not mean to say that there 
will be no trade with the United States—far from that. 
There is a certain amount of trade here which the 
American merchant will always have, namely, emer- 
gencv orders, whether cash or credit. The American 
market is near and goods may be had on short notice, 
but when the merchant is making up his orders in the 
fall for the spring trade he orders much of his stock 
from Europe simply because he gets the goods on long 
time; but it takes many months to get the goods into 
his house and he keeps his stock up during the season 
by ordering from the near-by market. 

“T am sure that the American merchant can com- 
pete with Europe in every other essential than that of 
credits. If he can compete here, and will do so, he 
can soon make a wonderful increase in the volume of 
trade with this country.” 





Spanish Canned Goods. 


Spain still exports a considerable portion of the 
canned goods used in the Republic of Mexico. Ship- 
ments from the United States to Mexico are increas- 
ing, but as yet are below the Spanish exports. 





SACCHARINE-Monsanto can be used wholly or 
partly to replace sugar. Monsanto Chemical Works 
St. Louis. Branches, New York and Chicago. 


Late Patents and Trade-Marks. 


The following are the patents of interest to the can- 
ning trade issued for the week ended October 18: 

772,341. Labeling-machine—Luther C. Crowell, 
South Wellfleet, Mass.; Luther F. Crowell. adminis- 
trator of said Luther C. Crowell, deceased, assignor 
of one-third to Charles F. A. Smith and Robert W. 
Howard, Boston, Mass. Filed Nov. 16, 1903. Serial 
No. 181,354. (No model.) 

772,650. Stamp or Label Affixing Device—George 
L. Kemper, Chicago, IIl., assignor of one-half to Chris- 
topher A. Roff, Chicago, Ill. Filed Mar. 19, 1902. 
Serial No. 148,547. (No model.) 

772,691. Pea-sheller—Frank H. Chase, Chicago. 
Ill. Filed Jan. 8, 1904. Serial No. 188,226. (No 
model.) 

772.708. Bottle-closure—Marten Elfstrand, Up- 
sala, Sweden. Filed Jan. 30, 1904. Serial No. 191,344. 
(No model.) 

772.803. Bottle-stopper—Thomas Hogan and Pat- 
rick H. Grady, Abilene, Tex. Filed Aug. 12, 19032. 
Serial No. 169,250. (No model.) 

TRADEMARK, 

43.556. Fruit Preserves, Jams, Jellies and Fruit 
Condiments—Shaw Preserve Company, Ontario, Cal 
Filed Aug. 28, 1903. The capital letter “S” inclosed 
in a circular figure. Used since April 27, 1903. 





Iowa Corn Pack. 


According to the Cedar Falls (Ia.) “Record,” “It 
is estimated that in the three counties of Bremer, Black 
Hawk and Benton something near ten million cans of 
corn were put up this season. The wholesale house of 
Smith, Lichty & Hillman of Waterloo has orders for 
several million cans from Japan, Hong Kong and the 
Philippines. The canning of corn is getting to be a 
great industry.” 





Manuring Apple Trees. 


When trees are young, it is seldom that they need 
manuring on the good soils. After they commence to 
bear, however, they should receive liberal applications 
of manure, especially if they are close together If the 
manure is in the form of coarse litter and is applied 
about the trees in early autumn, it will not only act as 
a fertilizer, but will prevent root killing. Barnyard 
manure is perhaps as good as anything for the orchard 
that needs manuring—American Agriculturist. 











Canneries 


TIPTON, 
KOKOMO, 
FRANKLIN, 
WHITELAND, 
NOBLESVILLE, 
SHELBYVILLE, 


INDIANA 


Main Office: 
Greenwood, Ind. 





FIRST AMERICAN - KING - FAME =- TIP-TOP - FAVORITE 
INDIANA - BEN HUR - PEARL - RUBY -- GARNET - IDEAL 


GRAFTON JOHNSON 


GE PACKERRD 


SUGAR CORN, PEAS, 
~ TOMATOES, PUMPKIN 


QUALITY FIRST 


“EVERY TIME” 
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ILLINOIS. 


The canning factory at Greenview is putting up pumpkin. 
E. E. Brass is manager of the plant. 
* . . 


According to the Chenoa, [Il., “Clipper,” the corn pack of 
the Chenoa factory amounted to 87,000 cases this season. 


* 7 s 
We understand that the cannery at Mound City, IIL, has 
been packing sweet potatoes, a vegetable which is packed in 
very few factories. 
** * 


The Eureka, IIl., canning factory recently made a week’s run 
on pumpkins. ‘The factory had a successful season with corn 


INDIANA. 


A report from Spiceland, Ind., says: “The canning com 
pany have been filling 300 barrels of peeled and cooked toma- 
toes for preserves. The order is from a Cincinnati firm.” 

* > > 

It is stated in a report from Columbus, Ind., that the output 
of the canning factory this year was 450,000 cans of corn and 
700,000 cans of tomatoes. 

Se 6 6 

The Federal Canning company, which operates the cannery 
at Frankfort, paid out about $16,c00 in wages this season and 
gave employment to three hundred people. 

an =. = 


We hear that the plant of the Elnora, Ind., Canning com- 
pany will be enlarged and the capacity increased before next 
season’s crops are ready. This factory paid out a large sum 
of money during the season just ended for raw stock for 
packing and for wages. 

** * 

Pumpkins in considerable quantities have been packed at the 
Fowlerton canning factory this fall. The tomato pack amount- 
ed to about 100,000 cans. This was the factory’s first season. 

** * 

A dispatch from Delphi says: “The Great Western Can- 
ning company has finished a shipment of twenty carloads, a 
solid train, of canned goods to Shreveport, La. Corn, toma- 
toes, peas and hominy were included in the shipment.” 





MICHIGAN. 


The canning factory at Port Austin is to be enlarged so 

that a bigger acreage of peas can be handled. 
** * 

We hear that the affairs of the Frvit Belt Canning com- 
pany of Watervliet, Mich., will be wound up as soon as pos- 
sible, this action being the result of a recent decision at a 
meeting of the stockholders. 

** 

Sears & Nichols’ canning factory at Pentwater, Mich., has 
been putting up spinach. Besides spinach the company has also 
packed some peaches and pumpkins. 


From a recent issue of the Grand Rapids, Mich, Herald: 
“The directors of the Rockford Canning company have peti- 
tioned the Circuit court to dissolve the concern. It is claimed 
that the credit of the company is gone, and that its indebted- 
ness amounts to $7,416, which is covered by a note given to the 
Rockford bank.” 


IOWA. 


It is reported that the Sac City, Ia., canning factory paid out 
something like $23,000 to the farmers of that vicinity this 
season, besides a large sum of money for labor. 

. 


A recent issue of the Shellsburg, Ia., “‘Call” contained the 
following: “The Iowa Canning company are shipping their 
corn at the rate of eight cars each week.” 


NEW YORK. 


It is reported that the Canastota, N. Y., pickling company 
has paid out $17,0co for cucumbers this season. 
+ * * 


The Lounsberry canning factory at Coxsackie, N. Y., closed 
some days ago. Owing to the dry weather and early frost, it 
is said, the pack was cut short about 75 acres. 

. od * 

A report received recently says that the Franklinville Can- 
ning company is paying the farmers in that vicinity 40 certs 
per 100 pounds for apples. 

* > 

According to report, the Harbor canning factory, near 

Frankfort, N. Y., 2re receiving large quantities of apples. 


MINNESOTA. 


Labeling of the season’s corn pack has been finished at the 

Chatfield, Minn., canning factory. 
s * s 

From the Kenyon Leader: “The first season in the history 
of the Kenyon canning factory is about to close and it has 
been one of encouraging conditions. ‘The venture has been 
successful and both the stockholders and patrons are satisfied. 
with the results.” Julius S. Edwards superintended operations 
at the Kenyon factory this season. Mr. Edwards is widely 
known as a processor and cannery superintendent of long ex 
perience and much ability. 


CALIFORNIA. 


The Stetson cannery at East Los Angeles, Cal., packed a 

iarge quantity of fruits this season, which has just closed. 
7 * . 

We hear that extensive improvements are being made by 
the Hood Canning company on its plant at Emeryville, Cal. A 
new warehouse, 6oxtco feet. is being erected. 

. 

On and after Nov. 5, 1904, the address of Hunt Bros., the 
well-known canners of Haywards, Cal., will be No. 3 Califor- 
nia street, San Francisco. 





I 





eo ee ee ee 


E.J.VAUDREUIL CANNING CO.,Two Rivers, Wis. 








FANCY BRANDS 








“Blue Diamond” 
“Red Rabbit” 
“Swallow” 
_ “Light House” 











PACKERS OF: 


Peas and 
String Beans 








FRENCH PEAS, I-lb. cans, 
“Encore Brand.” 
STANDARD BRANDS 


“Northern Wisconsin’ 
“Hobby” 











OF THE VERY FINEST QUALITY. Try them and be convinced 
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A fairly large crop of appies was produced this year in Caro- 
line county, Md. Most holders in that county seem inclined 
to store the best qualities. 

- * + 

Advices from Northern New Jersey apple growers state 
that unless something better offers, apples must rot in heaps 
under the trees where they lie gathered. 

. * * 

The “American Agriculturist” says that commission men at 
Hull, England, are soliciting shipments of United States ap- 
ples. They have heretofore secured supplies in Liverpool, but 
say that direct shipments will save consignors freight charges. 

. x » 

Apples are a fine, large crop in the section about Middlebury. 
Wyoming county, N. Y. Winter fruit is selling slowly so far. 
There was also an abundant apple crop in Monroe county, 
N. Y., where low prices prevail. 

* * 


The apple crop in Schoharie county, N. Y., was very large 
and there is a big surplus in growers’ hands. It is said that a 
large part of the crop will be left on the ground to freeze 
and go to waste, as help has been scarce in that section. 

“* * 

An advice from Allegheny county, N. Y., states that the 
heavy winds have blown a third of the apple crop to the 
ground, resulting in a big loss to the growers, notwithstanding 
that prices are low. 

zs * 2 

Low prices prevail on apples in Oswego county, N. Y., says 
a report from Hannibal, where there are abundant supplies. 
Similar conditions exist in the vicinity of Canajoharie, Mont- 
gomery county, N. Y. 

* * * 

A considerable percentage of the large apple crop produced 
in the vicinity of Lexington, Greene county, N. Y., was blown 
to the ground by the recent destructive winds in that portion 
of the country. 

** 

J. P. MeMinn, of Umatilla County, Ore. who last year 
shipped several carloads of dried prunes to New York and 
London, has created such a demand for his goods in these 
markets that he will be unable to fill more than half his orders 
this year. 

* * * 

The Visalia (Cal.) Orchard Co. has completed the delivery 
of its entire 1904 crop of dried prunes to the purchasers, the 
J. K. Armsby Company. The crop this year aggregated 300 
tons of the cured product, which is considerably in advance of 
last year’s output. 

*“* * 

The Fisher-Merritt Fruit Co., Santa Rosa, Cal., has been 
shipping an average of three carloads of prunes per day since 
Sept. 12th. The fruit is going to various places in this coun- 
try and Europe, including Hamburg, Rotterdam, London and 
Glasgow. 

- * 8 

A report from Salem, Ore., says: “Over a million pounds 
of dried prunes have already been received at the Willamette 
Valley Prune association warehouse in this city and enough 


more are expected to make an even 2,000,000 pounds to be 
shipped out of Salem.” 
* * * 

Recent dispatches from Salem, Ore., noted the report that 
the raisin packers have entered into a combine and bonded 
themselves to hold down the price to be paid the grower and 
prevent bidding against each other. The grower will not be 
offered more than two cents for his new goods, 

zs. * 


Reports for 1904, being compiled by members of the Ore- 
gon State Board of Horticulture, show the greatest fruit crop 
ever harvested in Oregon. There will be a very large increase 
in the apple crop of Rogue River and Hood River valleys, and 
a considerable increase in the general fruit crops in all parts 
of the state. Amount of fruit sold in Apples (estimat- 
ed), 400,000 boxes; pears, 100,000 boxes; prunes, 3,000,000 
pounds; peaches, 75,000 boxes; small fruits, 75,0co crates; 
gross value, $1,390,000. 





ss + 


Reports show that the apple crop of Northern Ohio this 
year has been a banner one. In many of the townships grow- 
ers are experiencing much difficulty in disposing of their crops, 
they being so heavy. In some of the townships the highest 
offers made by proprietors of cider mills for apples has been 
eight cents a bushel, while in some instances producers have 
offered first-class stock in their orchards at ten cents a bushel. 

= 2 © 


A recent report from Grand Junction, Colo., stated that the 
Grand Junction Fruit Growers’ association had up to that time 
shipped out 619 cars of fruit. As there are three other fruit 
growers’ associations in that section, it is thought that during 
this year fully 1,300 cars of fruit will be shipped from Mesa 
county to outside poirts. 

* * 

A letter from Corvallis, Ore., says ‘“‘A carload of prunes has 
been shipped to Salem and sold to Mr. Tillson of that city for 
3% per pound, the top price so far for prunes, only the larg- 
est sizes going at that figure. Buyers refuse to make quota- 
tions on sizes under 50s,” 

* ¢ 8 

For the first time this season outside buyers are circulating 
among the growers of the Gilroy, Cal., district seeking to buy 
prunes. This fact coupled with the recent advance in the 
market price of a quarter of a cent, indicates that prunes are 
on the rise. There are many growers who believe that prices 
will go to a 2c basis before spring. 

s*= * * 


There were still one or two fruit driers running in the vicin- 
ity of Salem, Ore., but they will likely be done in a day or 
two. The crop is coming very rapidly, according to N. Gile 
of the Willamette Valley association, but is not moving off 
very fast. The crop when it is all in will be just about as es- 
timated heretofore, about 25 to 30 per cent of the crop of last 
vear, which for the entire northwest amounted to about 30,- 
000,000 pounds. Thus there will be from 7,500,000 to 9,000,- 
000 por winds this year in the northwest. It is asserted that this 
year’s crop shows at least 75 per cent of 30-40s and 40-50s. The 
pool prunes are being shipped as fast as they can be gotten 
ready and it is expected that the last of these prunes will be 
gone hefore long. 








THE. WAUKESHA CANNING CO. 


Growers and Packers of 








‘*Old Abe’’ Brand 


‘“‘Menu”’ Brand ee waa 
‘‘Pewaukee Lake’’ Brand 





Fancy Canned 
Goods 





Peas, 
Corn, 
String Beans, 


Succotash Tomatoes 


Pumpkin 
Pork and Beans 


OUR BRANDS REPRESENT MODERN PRESERVING AT ITS BEST 





Being BOTH growers and canners a perfect and uniform pack is at all times assured 


WAURE SH A 


Wis CON SIN 





Sparkling Waukesha Mineral Spring Water used exclusively in preserving our go0de 
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The Rudolph Grocery company, Cedar Rapids, Ia., has 
been incorporated to do a wholesale grocery business by S. 
L. Rudolph and others. 

* = 

A concern called the Lightcap Grocery company will shortly 
open up in the grocery jobbing business at Yazoo City, Miss. 
The capital stock of the ccncern is $10,000. 

> . . 

The Briggs Grocery company of Freeport, IIl., has been in- 
corporated with a capitalization of $10,000, by J. Briggs, F. E. 
Bangasser, and Carl A. Becker. We understand that a whole- 
sale business will be carried on by the new company. 

* . a 


A report from Port Huron, Mich., says that S. Armstrong 
will discontinue the grocery business at that place, where he 
has been a wholesaler for many years. 

J 7. . 

The Dermott Grocery & Commission company of Dermott, 
Ark., was recently chartered with a -apital stock of $50,000, to 
do a wholesale grocery business. The officers are C. T. Duke, 
president ; D. Kimpel, vice-president ; J. C. Hoffman, secretary 
and treasurer. 

bal J - 

The wholesale grocery business of A. S. Hines & Co., Bowl- 
ing Green, Ky., is to be removed into more commodious quar- 
ters. Their new location will be arranged purposely for the 
wholesale grocery business, and the change will be made very 


shortly. 
* * * 


Roy M. Warfield, manager of the Warfield, Pratt, Howell 
company, wholesale grocers at Sioux City, Ia., died some days 
ago of Bright’s disease, aged thirty-two years. Deceased was 
formerly assistant manager of the Webster City, Ia., Grocery 
company and was a man of excellent business ability and 
high character. 





SACCHARINE-Monsanto has advantages for the 
manufacturer and consumer. Monsanto Chemical 
Works, St. Louis. Branches, New York and Chicago. 





Salmon Canneries for sale. 


A dispatch from New Westminster, B. C., states that 
there will be put upon the market at forced sale on the 
18th of November the properties, equipment and good 
will of three British Columbia canneries. These are 
the English Bay cannery, the Scotch-Canadian can- 
nery, and the Gulf of Georgia cannery. The properties 
are controlled by the United Canneries Co., but have 
not been operated by this company for the past two 
years. 





SACCHARINE-Monsanto makes your products look 
bright and clean. Monsanto Chemical Works, St. 
Louis. Branches, New York and Chicago. 


Appert at St. Louis. 


An exhibit of preserved food at the St. Louis expo- 
sition bears the inscription over it, “Chevalier Appett, 
Maison Fondee en 1812.’ The exhibitor is a grand- 
son of Nicholas Appert, who perfected the method of 
preserving food in hermetically sealed receptacles. The 
Appert exhibit includes truffles, mushrooms, peas, 
cauliflower and celery au naturel. 





The Western Can-Making Machinery Company. 


Announcement of entry into the middle western and 
eastern field of the Western Can Making Machinery 
Company of Astoria, Oregon, and Chicago, Illinois, 
which appears in present issue of this publication, will 
be read with interest by all. A hearty welcome and 
generous patronage is assured for their complete line 
of automatic machinery for the manufacture of cans. 

Over the name of the Astoria Iron Works of As- 
toria, Oregon, certain of the manufactures of this 
corporation (Western Can Making Machinery Com- 
pany) have been widely presented to the trade of the 
Pacific Coast and there established for themselves a 
most enviable reputation which, it is safe to say, will 
be fully maintained in the new field of distribution now 
being entered upon. 

The officers of the Western Can Making Machinery 
Company are: John Fox, president ; Peter Kruse, vice- 
president ; John Eldridge, secretary ; A. L. Fox, treas- 
urer ; names at once familiar to many of our readers. 

Offices have been opened with their sales agents, the 
Stiles-Morse Co., 65 West Washington street, Chi- 
cago. 





SACCHARINE-Monsanto is economical and a labor 
saver. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 





Canned Salmon Exports to Africa. 


British Africa is a good customer of American sal- 
mon canners. Our exports of canned salmon to Africa 
in 1893 were valued at $4,480. In 1897 they had in- 
creased to a value of $18,231; in 1901 to $79,063, and 
to $219,233 in 1902. Exports fell off in 1903, being 
valued at $127,921. 





One pound SAccHARINE-Monsanto saves the room 
and labor necessary to handle 500 pounds of sugar 
and gives equivalent sweetness. Monsanto Chemical 
Works, St. Louis. Branches, New York and Chicago. 














The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 
satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed to be 


exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 
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Sprague Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Bacteriologist. 


Our work this month has been chiefly confined to the in- 
vestigation of spoilage in preserves, jams, marmalade, fruit- 
butters, tomato products, etc., although we carried over one 
case of peas because we were not in full possession of all the 
facts. Last month we called particular attention to this, and 
the result is that a fuller description comes in with the sam- 
ples now. The packers need never fear that we will publish 
a private method, because that is not the object of the labo- 
ratory. Our purpose in publishing the results of the work is 
to benefit the whole canning industry, and not to impart 
trade secrets. In other words, the work becomes educational 
in its scope. Take the work done on tin plate, for instance, 
during the last year; we found that a large amount of spoil- 
age was due directly to poor tin plate. Of course any canner 
can see a large perforation, and possibly assign the cause to 
poor tin plate, but when the perforations are very small, and 
the goods go wrong he is not able to tell the cause at all times. 
Within the last few years it has become almost impossible 
to pack such fruits as blueberries, apples, strawberries and 
some other goods, without considerable danger of losses on 
account of perforated tin plate. So many cases of this kind 
reached the laboratory that it looked alarming to us, and that 
is the reason why we advocated a heavier coating. 

This brings me to the discussion I heard at the International 
Pure Food Congress at St. Louis last month. The Food 
Commissioner from Idaho said that there were a great many 
cases coming to his notice, where people claimed to have been 
poisoned from eating canned goods. The gentleman who made 
this statement was anxious to learn something about the mat- 
ter, so that he could take up the cases in the most intelligent 
way. The dating bill for canned goods received considerable 
attention at one time in Idaho, and the fact has become gen- 
erally understood there that an old date on a can could not 
be an evidence of the inferiority of its contents because 
canned goods put up many years ago are just as good to-day 
as when they were first packed. We all recognize the fact 
that a good tin plate is absolutely necessary if we are to 
keep up a good record. In the Great West, where canned 
goods are used in such large quantities, they soon learn these 
things, and the demand for the best goods is so great that 
they soon notice things that escape the average person in the 
East, where fresh foods are always to be had in abundance. 
In some of the mountain districts the people live almost ex- 
clusively on canned goods and manufactured articles of food. 
An exclusive diet of this kind is therefore subject to more 
severe criticism than in other sections where fresh food is 
available. I made careful inquiry concerning the appearance 
of the cans sold in those places, and I was told that the 
cans were often much rusted, and the goods were often found 
to be sour or spoiled on opening. This condition of affairs 
is of course traceable to inferior tin plate. Our readers will 
remember the laboratory report published in the April number 
of the Index, where I visited a number of retail groceries for 
the purpose of examining canned goods as I might find them 
on the shelves. A large number of cans showed rust spots 
on the outside surface, and in nearly every store the grocer 
had some cans thrown out on account of swelling, and when 
I examined these I found that the most of them were due tc 





Photograph of the end of a can of California Green Gages, 
showing the perforations made in defective tin plate. Some 
of the holes are 1-16th of an inch in diameter. 


perforations. Plates I and II of the April issue show how 
completely the breaking down of the tin plate had been ac- 
complished in one case. 





Photograph of defective tin, from a can of California fruit. 
The dark spots are perforations and show the exposed steel 
sheet in some places. Mag. four times. 


Tinplate [atters. 


The time is at hand, therefore, when we must give special 
attention to procuring a better tin plate, and it seems to me 
that we should have national legislation to govern the char- 
acter of tin plate intended for canning purposes, viz., it must 
carry a coating of pure tin, and of not less than three pounds 
to the box of 112 sheets, size 14 by 20 inches, and the plating 
must be perfect, so that no defects can be detected with the 
microscope. If this can be incorporated in the bill to be 
presented to Congress by Senator Heybi. of Idaho it 
ray become a national law, so that all cam.crs will be sub- 
ject to it. This, of course, will prevent anyone from using 
inferior tin plate. As we stated in the May report, the can 
makers are quite willing to make the cans, and the tin plate 
manufacturers are quite wi ig to sell the tin plate, so the 
matter is one for the canne ; alone to carefully consider. 

There is some doubt, however, if this matter will be incor- 
porated at this time in the Heyburn bill, unless it is under- 
stood that there will be no opposition by any of the industries 
affected, because there is so much up for consideration al- 
ready on the subject of pure food, that too much may inter- 
fere with it. I was told by one of the committee, if there 
would be no opposition shown by the tin plate manufacturers, 
the can makers, and the canners, there would be little dif- 
ficulty in securing proper legislation, and that if I would let 
him know what the disposition was, he would undertake to 
get it through for us; therefore, I will be pleased to have an 
expression from as many as possible on this matter. We 
have quite a number of letters from canners in various parts 
of the country, which seem to indicate that the writers would 
like to have national legislation governing the quality of tin 
plate. We have published some of these letters and have a 
few more. We would like to have an expression from the 
can manufacturers also. ay es 

The following letter explains itself: 

Sprague Canners’ Laboratory, Aspinwall, Pa.: 
Gentlemen: 

We are sending you by Adams Express, prepaid, two cans 

’ apples which are fermented. We find a great many cans 
v hich are leaking, and we are at a loss to account for this. 
Cur process is the same as that used for the last three years, 
and we never before had any swelled cans excepting cap and 
Up leaks. I may say, however, that two years ago we had 
some cans which gave us some trouble, owing to what we 
helieve to be poor tin. These were a lot of cans which we car- 
ried over from the year before, only a few, and since they were 
used up, we have had no more trouble of the kind until now. 

We have been reading your reports of analysis of tin, and 








we are inclined to think that this is the case with the apples 

this year. Kindly tell us if possible just what is the matter. 

Hoping to hear from you as soon as you get time, we remain, 
Yours very truly, 


When the canned apples arrived we examined the exterior 
surface carefully, and found a number of places where the tin 
plate had completely broken down, and the apple juice was 
oozing out. After cutting the cans we found that the tin 
coating had been attacked severely by the apple juice. Our 
conclusion is that the tin plate was originally detective, and 
was probably too lightly coated with tin. 

In the June laboratory report we published a table, which 
showed the amount of tin which was taken up by various 
acids of fruits and vegetables, and referring to that, we find 
that apples take up on the average 0.1723 of a gram of tin 
in a No. 3 can, which holds about 33 fluid ozs., and has 72 
square inches of interior surface. To find the amount of ti 
taken up by apple juice from the total interior surface of a 
No. 3 can, we take the average plate at 0.015 of a gram of tin 
to one square inch of surface, one side, and multiply this by 
72.7 square inches, the total inside surface, and we get 1.1505 
grams of tin. Of this amount 0.1722 of a gram is “taken up 


by the acid of the apples, or more than one-seventh. 
Measure- 
ment of 


+4 
n 


inside Granis 

Size of surface ot 

Kind of Goods. can. in * in. tin. 
I MEE. «Sa pacdscadicuecscsend No. 2 3.12 0.1876 
Blueberries, Mich. ............... ve No. 2 0.1846 
ON ie” ee No. 2 0.1900 
Peas, Early June ........ SE es No. 2 0.00385 
PPORG, TORE DEMO 6c ccc cccccccccess ; No. 2 0.0032 
Peas, Early June ............... has No. 2 0.0031 
POORER, TIOTEY PSUMG ooo .ccccccsc. abe No. 2 0.0036 
Tomatoes, Maryland ............... No. 3 0.0375 
Tomatoes, Maryland ............. : No. 3 0.0346 
Tomatoes, Maryland .......... t AE No. 3 0.0352 
Tomatoes, Maryland ............. , No. 3 0.0333 
Corn, Maine ......... aaa Tuebaedetnan No. 2 0.0041 
ca dcns éehdpivendn ce : No, 2 0.0039 
ie ca ckecs canvadeees No. 2 0.0044 
Corn, Maine ............ a SRE TS ; No. 2 0.0039 
Apples, Maryland ......... oanabiiws No. 3 0.1840 
ye ee) = are No. 3 0.1637 
Apples, Maryland ............... ad No. 3 0.1689 
Apples, Maryland ............. ie No. 3 0.1723 
Mincemeat, New York ............. No. 2 0.0936 
Mincemeat, New York ......... oF: No. 2 0.0927 
Mincemeat, New York ........ kde No. 2 0.0846 
Pears, New York ..............++:: No. 3 0.0824 
Peaches, Maryland ..............+.. No. 3 0.0847 





As it has been ascertained by actual test that canned goods 
do not continue to dissolve the tin after three months (34th 
Annual Report of the Massachusetts State Health Dept.), we 
need not fear that such rapid dissolution of tin will continue, 
but we are sure that a much heavier coating of tin is neces- 
sary for apples than some other canned goods. We would 
recommend a plate of 3 to 3% pounds to the box of 112 
sheets 14 by 20 inches. 

Sprague Canners’ Laboratory, Aspinwall, Pa.: 
Gentlemen: ’ 

We are sending by Pacific Express to-day two sheets of tin 
marked “A” and “B.”’ Kindly give us an analysis of the 
coating, and oblige, Yours respectfully, 





Sample marked “A” 0.0350 of a gram of tin to one sq. in. 
both sides. This multiplied by 31360—1007.6 grams = 2.19 
pounds of tin to the box. Sample marked “B” 0.0297 of < 
gram of tin to one sq. in. both sides. This multiplied by 
31360—931.39 grams of in, 1.85 pounds to the box. 

The first sample was equal to the average plate used for 
cans, and the microscopical appearance was not bad, although 
not entirely free from imperfections. The second sample was 
a poor plate, having a very imperfect coating, and the analysis 
showed less than two pounds of tin to the box. How could 
it be good when 1.86 pounds have to be spread over 62720 
square inches of surface? Then, too, we must remember that 
it is to-day mechanically impossible to spread it with abso- 
lute uniformity, therefore some portions of the surface will be 
less heavily coated than others, and where the amount of tin 
is so small in the aggregate, uncovered spots will almost cer- 
tainly be the result. 

Difficulty With Peas. 


The following letter was received some time ago, but ow- 
ing to the very meager description given of their process, we 
were compelled to write several letters to find out some of 
the particulars which were absolutely essential, so that we 
could work intelligently. Our friends who send in samples 
for investigation should keep in mind that we were not on 
the ground when the goods were packed, and since it usually 
happens that something out of the ordinary is usually to 
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blame for the peculiar phenomena so often seen, it is ad- 
visable to write the full particulars, especially the seemingly 
unimportant things that happened oe the season. If they 
are unimportant, we shall probably be able to determine that 
fact, but more often these very things have a bearing on the 
cause of the spoilage. 

Mr. E, W. Duckwall, care Sprague Canners’ Laboratory, As- 

pinwall, Pa.: 
Dear Sir: 

_ We are expressing you to-day four cans peas. We would 
like to have you tell us if possible the cause of the starchiness 
in the brine. You will no doubt find that the cans in places 
are covered with rust and sometimes instead of rust these 
places are covered with a very black substance. We would 
also like to know the cause of this. You will find in the 
case four empty 2 lb. cans such as we have been using to pack 
peas in. 

We further include four cans peas in 1 Ib. cans. In cutting 
different lots we have found the tin of these 1 lb. cans to be 
very bright and the peas very green. Would like to know the 
cause of this greenness. We include four empty 1 Ib. cans for 
your examination. 

Any information on the above mentioned conditions will be 
greatly appreciated Yours truly, 

The following points were brought out by subsequent cor- 
respondence. “Our process for handling peas is as follows: 
We aim to thrash out peas as soon as delivered, but at times 
they are delivered late at night and we thrash these first 
thing the next morning, but sometimes there is some delay,” 
ete. 

lhe peas in the No. 2 cans were a larger grade than those 





Photomicrogravh of the Pea Bacillus, which resembles Ba- 
cillus Subtilis. This shows the young vegetating rods and the 
crgans of locomotion, called flagella. This organism produces 
spores of great vitality Stained by our own method, and 
photographed through the microscope. Magnified 1,500 diameters. 





Pea Bacillus No. 2. Photomicrograph showing rods and 
spores. Culture from juice of peas, stained with carbol 
fuchsine. Slide preparation by E. W. Duckwall, Director of 
Sprague Laboratory. Mag. x1,000. 


in the No. 1 cans and they were also just a trifle too old for 
strictly first-class goods. “The liquor’ was somewhat clouded 
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and small particles of the starch from the inside of the peas 
were in suspension. The liquor contained about twice as 
much starch as the liquor in the No. 1 cans. The skins of 
the large peas were nearly all broken, which would account 
for the escape of the starch and proteids into the liquor. 
Che process was as follows: “The cans are capped and dot 
ted immediately and cooked 30 minutes at 236° F., in a re- 
tort. We allow 10 minutes for the thermometer to raise from 
212° F. to 236° F. Cans are then cooled immediately.’ 

This process was not sufficient to burst the peas as we have 
described them, unless the skins had beer softened by the 
action of bacteria, which we believe was the cause. The 
peas were not soft like over-processed goods, in fact they 
were quite firm, and except for the broken skins there was 
nothing to indicate why the skins should be broken, but we 
know that the bacteria which are found on the peas in the 
green state will soften the skins if allowed to act for a cer- 
tain time. 

The accompanying plates will give some idea of the bac- 
teria which cause the softening of the skins, and these are 
usually found growing with the lactic acid bacteria. 


COT 





Photomicrog1 ‘aph ~ 7 ‘illus Acidi Aceti or Mycoderma Aceti 
or “Mother of Vineg ‘ showing short dumb-bell rods, large 
lemon shaped and dr asin k involution forms. Produced acetic 
acid in tomatoes; isolated by plate culture method; stained 
with fuchsine and mounted in xylol balsam. Magnified 1,000 
diameters. 


A fopaage some examination of the outside surface of the 
No. 2 can showed that the tin coating was not perfect. There 
were numerous rusted places. Assuming that the same im- 
perfections existed on the inner surface, the action of the 
acids no doubt caused the discolorations mentioned in the 
letter. The peas in the No. I cans were very nice, indeed, 
being almost natural in color, nd the liqvor was bright and 
clear. The only criticism I would make of these was a pe 
culiar sweetness, not agreeable to me. The tin plate used in 
these No. I cans was better than that used in the No. 2 cans. 
The microscopical examination of the empty No. 1 cans sent 
in with the samples showed no gross imperfections or im- 
perfect coating of the steel sheet, therefore we made no chemi 
cal analysis. 

We attribute the spoilage of the peas in the No. 2 cans, first, 
to the action of bacteria on the raw peas, which action took 
place at some time prior to the process of sterilization, either 
in the heated piles, or after they were thrashed out, or after 
they were blanched. At some point they were allowed to 
stand long enough for the softening process previously de- 
scribed. W would recommend that there be no delays; after 
the vines are cut they must be worked up as soon as possible. 
We would also recommend a better tin plate for peas than 
the samples sent to us. 

Swelling of Apples Due to Molds. 
Prof. E. W. Duckwall, Aspinwall, Pa.: 
Dear Sir: 

We see by Trench’s Canners’ Index you are carrying on an 
investigation of canned goods. We have some applies that 
swelled in can (No. 3 cans) and we cannot: find cause. If we 
send you two cans will that be enough and what is your 
charge and how soon can you get it out? Please let us know 
by return mail and we will express you some of them. 

Yours, etc., 

We received two cans of apples from these parties. Both 
were swelled and pressure of the carbonic acid gas was quite 
strong. We took some of the juice from one can, using asep- 
tic precautions, and inoculated several tubes, and also streaked 
several Petri dishes containing a nutrient agar medium. We 
examined the apple-juice carefully, in a hanging drop, and 


the only forms of life visible were the budding cells of mold 
conidia, which greatly resembled yeast. 


PLATE I. 





Photomicrograph of unstained mold, which caused fermenta- 
tion in canned apples. The conidia were at work in this case 
and the fermentation resembled that of yeast. Mag. 600 diam- 
eters, 


We obtained the mold on our Petri dish culture medium, 
and the accompanying plate shows the little plant with its seed 
forms, called conidia. These small round seed forms have a 
dual form of growth, depending entirely upon environment. 
If they are supplied with large quantities of oxygen, that is, 
atmospheric oxygen, they will reproduce a new mold plant, 
but if there is no available supply of oxygen, or if compelled 
to grow in a vacuum, or are submerged below the surface 
of a nutrient liquid, as is the case when they are confined 
within a can and are not destroyed by the sterilization proc- 
ess, they will grow, but in a different manner, in no respect 
resembling a mold plant, but greatiy resembling the yeasts. 
They multiply not by forming a mycelium, but by gemma- 
tion or budding. The natural mold plant requires oxygen, 
as we have said, but if the supply be cut off, it will still grow, 
but the oxygen is obtained from the molecules of the nutrient 
substance which contain oxygen in combination. The invert 
sugar is immediately attacked and carbonic acid gas is set free, 
which accounts for the swells in the canned apples. Our 
friends do not give their process, but the time must be in- 
creased sufficiently to destroy these conidia or seed forms of 
the mold. In the September laboratory report we described 
the biological characteristics of mold more fully under the 
heading of “The Vacuum Theory,” to which we refer our 
readers for a more complete description. 


Fermentation of Figs. 


Sprague Canners’ Laboratory, Aspinwall, Pa.: 
Gentlemen: 

I beg to submit to you a query regarding mold and fer- 
mentation in preserves. We use the best granulated sugar at 
the rate of five pounds of sugar to six of fruit, cooked in com- 
bination (steam and water) copper jacket kettles. We find 
some of the jars ferment and would like to know the cause and 
remedy. We seal hot in glass with cork lined Phoenix cap. 
We use all the heat possible, and after fruit is heated through 
endeavor to maintain the same temperature. The tendency to 
fermentation seems to prevail only for a short time after 
fruit is packed. 

I enclese stamp and would thank you to answer either direct 
or through the Canner and Dried Fruit Packer. 

Yours truly, 





September 24, 1904. 
Sprague Canners’ Laboratory, Aspinwall, Pa.: 
Gentlemen: 

Referring to our process of manufacture, I beg to say that, 
for 60 pounds of fruit, we use 50 pounds of sugar (confection- 
er’s dry granulated), dissolved in 20 quarts of water, the syrup 
brought to a boil before fruit is added. After the fruit is 
heated through, a temperature of 216 to 218 degrees F. is main- 
tained, so as to keep the syrup boiling up some. If heat is ma- 
terially increased the kettle will boil over. We aim to cook 
a kettle in two hours. Sometimes the time runs fifteen min- 
utes under or thirty minutes over, according to size of kettle 
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and the time it takes to get fruit heated through and down to 
a steady boil. When the figs are done, indicated by a semi- 
transparency and by the odor, the fruit is put in jars, which 
are sealed hot with Phoenix caps, with paraffined cork washers. 
Now, it may be tuat here is where the fault lies; that is, the 
heat melts the paraffine leaving the cork porous, and allowing 
the passage of air. 

We have used a few Phoenix caps with rubber and tin foil, 
about 10 days ago, and so far they have shown no tendency to 
ferment, but this doesn't prove anything. Last season we used 
the Mason and other jars sealed with rubbers and metal or 
glass caps. We had some trouble with them but attributed 
it to faulty closure. 

I understand that most of the fig packers use an antiseptic, 
and it may be necessary, in order to insure absolute keeping 
qualities, to use something of this kind. 

I am sending you a jar by Pacific Express prepaid. Any in- 
formation you may furnish me will be greatly appreciated. 
We have something over 1,000 dozen of these jars packed this 
season, Yours truly, 





We examined the jar of figs sent to us, but could find noth- 
ing wrong with it. It was perfectly good, and was free from 
all living micro-organisms. The only way you can keep such 
goods so as to be sure of every jar is either by sterilization 
or by the addition of benzoate of sodium, 1 part to 1,000. 
Sterilization may be accomplished as follows: Fill ordinary 
iron baskets with the jars, after sealing, and give them a dry 
steam process of 30 minutes at 212° F., allowing 20 minutes 
for reaching that temperature, and the same time for lower- 
ing it before attempting to remove the jars. This will alter 
the flavor and color materially, and you will have consid- 
erable breakage, but you can market your goods anywhere 
without fear of coming in opposition with pure food laws. 
I would recommend sterilization of the preserves as directed. 
There is no other absolutely safe method. 





Analysis of Roquefort Cheese. 


A prominent packer calied at the laboratory and left two 
samples of Roquefort cheese for analysis. One sample was 
put up in a small jar sealed with a Phoenix cap, and on open-. 
ing it was found to be in an advanced state of decomposition; 
the top blew off and the contents were partly lost. The other 
sample was not sealed hermetically, the top being held on 
merely by a label pasted on the package. 

The only organisms present were lactic acid bacteria. 
There were no molds, not even the regular mold which is 
usually planted in imported Roquefort cheese. This sample 
was preserved with boric acid, tested as follows: Tumeric 
Paper Test.—We reduced a small quantity of the cheese to an 
ash, by heat until it caught fire; this was acidulated with a 
few drops of dilute hydrochloric acid. The ash was then 
dissolved in a little water, which was used to moisten several 
strips of tumeric paper. Tumeric paper will turn a peculiar 
red color if boric acid is present, the color appearing as the 
paper dries. In order to confirm the test, the end of the paper 
ig moistened with an alkali, such as a dilute solution of car- 
bonate of soda or sodium hydroxid, when it will assume a 
dark olive color. 

Chemical Analysis, by Woll, Dairy Calandar, p. 223. 

Roquefort Cheese— 
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Analysis of Water. 


Sprague Canners’ Laboratory, Aspinwall, Pa.: 
Gentlemen: 

We have sent to you by express prepaid, 1 quart water we 
are using in our canning business at this place. In making 
the analysis, please make it complete, showing whether it is 
fit for canning purposes. We are also anxious to determine 
whe.uer or not there are any typhoid germs in the water. 
Please send analysis in duplicate, together with. bill for any 
expense there may be to us and we will remit. 

Yours truly, 





There was considerable sediment in this water, which was 
vegetable fiber, for the most part, and when this was filtered 
out the water was quite clear and nice, having just a slight 
yellow color. It contained no free ammonia, but traces of iron 
and considerable lime. 

Bacteriological examination as follows: 

We made about thirty plate cultures, and made an average 
count of the number of colonies which grew on them. Cal- 
culating from this we found that the water contained 31,000 


bacteria to the cubic centimeter, or a few over 500,000 bacteria 
to the cubic inch. 

We went over all of the colonies which in any way resem- 
bled typhoid, but we could not find any. We were not able 
to find any of the species-which so closely resemble the ty- 
phoid bacillus, the bacillus coli-commune. This would indi- 
cate that the water had not been taken from any contamin- 
ated source. If properly filtered, in my opinion, it would an- 
swer all right for canning purposes, 


‘ 





Effect of Freezing on Tomatoes. 


Prof. E. W. Duckwall, care Sprague Canners’ Laboratory, As- 
pinwall, Pa.: 

Dear Sir: 

Will you kindly advise us what would be the effect on 
canned tomatoes if allowed to freeze? We refer to the standard 
No. 3 can and would like to know if they are liable to freeze 
if left in a’ place where the temperature would be almost as 
low as outside. Would this have a tendency to cause the cans 
to burst and would the quality be impaired on account of 
freezing? 

Your opinion in regard to this matter will be appreciated. 

Yours truly, 





Freezing always injures the flavor of tomatoes, but we do 
not think that the cans will burst. As is well known, toma- 
toes are sterilized by boiling after the cans are sealed, and 
the expansion is not sufficient to burst the cans, therefore it 
is not likely that the expansive volume from freezing would be 
sufficient to burst the cans, since the expansion in both ex- 
tremes is very nearly the same. 





The following letter was received: 

Sprague Canners’ Laboratory, Aspinwall, Pa.: 
entlemen: 

We are submitting for your inspection several bottles of our 
Chili sauce which have gone wrong. We packed quite a large 
amount of this during the past tomato season, and we notice 
on going over the goods, that in many cases the corks are 
pushed partly out of the bottles, and all of these are fermented. 
On making an examination of the corks, we find that mold 
is growing in the eracks, and in some cases we find this mold 
on the under side of the cork. In some cases we find the mold 
growing on the surface of the Chili sauce. Can you determine 
the cause of this? Anything you may be able to suggest to us 
will be thankfully accepted. 

Yours very truly, 





We asked for a more complete history of the process of 
manufacture, part of which we publish. The chili-sauce was 
made from freshly peeled tomatoes, the formula, spices, etc., 
are proprietary. A preservative was added, benzoate of so- 
dium six ounces to thirty gallons, in the finished goods. The 
corks were XX velvet, and were put into the bottles by ma- 
chinery. The corks are perhaps a little too small, because 
they may be moved by pressing the thumb against them. 
The bottles were corked absolutely hot. No time was Jost 
form the time the bottles were filled until they were corked. 


Mee 21 web opty 
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ASPERGILLUS GLAUCUS. 


MAG. 350. 
Showing the conidia on the tufts of sporangia. (Slide mount- 
ing by E. W. D.) 








i 
al 








23 














THE CANNER AND DRIED FRUIT PACKER. 35 


We examined the bottles carefully and found that the fer- 
mentation did not extend more than an inch down from the 
top of the chili-sauce. The cracks in the corks were filled 
with mold, Aspergillus glaucus being the principle species. 
This mold had started in the cork and grown downward, 
until it reached the surface of the goods, into which it pene- 
trated, and the conidia began ‘to multiply by gemmation, 
just like yeast. So much did it resemble Saccharomycetes 
Pastorianus that I believed it to be that yeast until pure cul- 
tures settled the doubt. 


PLATE II. 





Photomicrograph of budding conidia of Aspergillus Glaucus. 
This mold is responsible for a great deal of loss in catsups and 
tomato sauces. It requires 1 part in 500 of benzoate of sodium 
to inhibit the growth of these conidia. Mag. 1,000 diameters. 


In the first place six ounces of benzoate of sodium to thirty 
gallons will not prevent the growth of this mold on tomato 
products; that amount will not be sufficient protection, so I 
would recommend eight ounces. The preservative will be 
used in violation of pure food Jaws, unless the label states 
that it is present. I think that nearly all of the pure food 
commissioners realize that a preservative is necessary in to- 
mato condiments, so I believe that there will be little objec- 
tion if the label states that benzoate of sodium has been used. 

Chili-sauce should not be filled too hot, the bottles must be 
as full as possible, so that after cooling there will be little or 
no air-space between the cork and the goods. As we have 
often said in our reports, molds require large quantities of 


PLATE IIl. 





Photomicrograph of a sprouted strawberry seed found in a 
can of incompletely sterilized strawberries. We have some of 
these seeds planted. Mag. 60 diameters, 


oxygen for their growth, so it is well to minimize the air- 
space by refilling if necessary. There are corks prepared with 
a collodion mixture which stops the pores and prevents mold 
from growing in the cracks. I would recommend this style 
af closure tor chili-sauce bottles. ‘he corks should be tight 
fitting, so that they cannot be moved with the finger. 

The tomato products, such as catsup and chili-sauce, etc., 
always give the packers more or less trouble on account of 
their fermentable nature. Molds grow exceedingly well on 
tomatoes, and most of these are able to cause termentation 
if they get started. For this reason the packer who manu- 
factures these goods must be continually on his guard; he 
must have only the soundest tomatoes, tree from mold and 
black rot, if he is to get through without losing any goods. A 
preservative will never keep the goods if the molds once get 
started, therefore it is better to have only the choicest of raw 
material if losses are to be avoided. 

In our last laboratory report we stated that we had found 
seeds in some canned strawberries which were sprouting. 

We took a photomicrograph of one of these sprouting seeds, 
which is reproduced here. We have a number planted in good 
soil, in pots in the laboratory, from which we expect to get 
a growth. We will keep our readers posted as to how they 
grow. 





The Vacuum Process for Preserves. 


Mr. E. W. Duckwall, care Sprague Canners’ Laboratory, As- 
pinwall, Pa.: 
Dear Sir: 

Your article in the Canner and Dried Fruit Packer issue of 
September list, was found to be highly interesting. 

Having used vacuum jars for other articies, we thought we 
could apply the same process to a stanaard iine of jams, jel- 
ilies and preserves. It has proven to be the same oid siory. 
We have found by experience that the higher the vacuum, the 
poorer our goods have kept. . 

We were greatly pleased with the article mentioned, and be- 
lieve your conclusions in regard to the vacuum process as far 
us our limited knowledge is concerned, to be correct. We have 
also found out from experience, that the vacuum process is 
Ot suflicient for keeping preserves. 

The gouds that we make are nearly all pound for pound 
goods. We have found that some of our goods like grape jam, 
cranberry sauce, orange marmalade, keep indefinitely without 
termentation. We have used the cold or vacuum process in 
ull our jams and marmalades, and have had trouble with some 
of our caps coming loose through fermentation to a slight ex- 
vent in strawberry jam, raspberry jam, black currant jeluy, and 
cspecially grape fruit marmalade. We now believe it will be 
necessary to sterilize these goods, and wish to know the length 
of time necessary and the proper temperature to sterilize the 
goods mentioned above. We wish to sterilize at as low a tem- 
perature as possible, because extreme heat is injurious. An old 
.i’m maufacturer from Scotland, a very reliable man, says that 
.o0 degrees will kill all bacteria that we have to contend with 
--. our goods. 

We are sending you samples as follows: 

6 jars Grape Fruit Marmalade. 
6 jars Strawberry Jam. 

6 jars Raspberry Jam. 

6 jars Black Currant Jelly. 

Kindly give these goods your attention, and any suggestions 
which you can make to help us will be greatly appreciated. 

Sincerely yours, 





PLATE IV. 





Photomicrograph of unstained mold Penicillium glaucum, 
found growing on a strawberry jam. This is the very common 
greenish blue mold. It branches and rows of spores grow out 
at the ends of the sterigmae. The spores will cause fermenta- 
tion in some cases. Mag. 600 diameters. 
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When these jars arrived at the laboratory we examined _ ful little plant, having branches resembling the higher order 
them carefully and found that only a few of them were fer of plants. It produces seed forms which have a wonderful 
mented, some of each kind, however, had mold on them, so power of setting up fermentation. It converts dextrose and 
we decided to study the various species as we found them. maltos into alcohol and gives rise to diastatic ferments. So 
On the strawberries was the species known as Penicillium far as I know it does not produce any substances except alco 
Glaucum, a mold widely distributed in nature. It grows read hol, which are injurious to health. 
inly on bread, jam, cheese, fruit and cereals, at ordinary tem Some of the grape fruit marmalade was also fermented, 
peratures. When freely supplied with oxygen, it forms a was also the raspberry jam. From the latter we ae re a 
spreading growth called a mycelium, from which arise the bacillus which was growing along with the mold, a motile 
fruit hyphae, which branch out dichotomously, and from the _ bacillus, which was beautifully equipped with flagella. It did 
ends of these branches, or sterigmae, the conidia or seeds not form spores and grew rapidly on ordinary agar. It 

‘ grow in rows of eight. Each one of*these is able to start a spread very fast, sending out a thin, almost transparent 
new mold plant, or to grow independentiy by budding, the growth, soon reaching the walls of the culture dish. 


same as the yeasts. When thus growing, it gives rise to in- 
verting and diastatic ferments. It also produces a substance 
injurious to health. Bulletin No. 13, U. S. Dept. of Agri 
culture, Division of Chemistry, page 1335. reads as follows: 
“Penicillium Glaucum is the most dangerous mold on maize 
It was found that its growth produced a phenol-like body, 
which in large doses produced headache, vertigo, and even 
impaired the sight.” (It would seem that a preservative like 
benzoate of sodium would he preferable to the mold 


PLATE VII. 


PLATE V. 





Photomicrograph of unstained mold Aspergillus Niger, which 
is often seen on food products, which it causes to ferment. It 
is pathogenic, producing substances deleterious to health. There 
are two large fruit pods shown. These are full of ripe black 
spores or conidia. Just below is one of the black threads of 
the mycelium. Mag. 600 diameters. 


We have isolated this mold from so many different kinds of 
preserves, apple-butter, jams, etc., that it deserves mention 
here. Aspergillus Niger makes its appearance as a white or 
gray colored mold, which soon turns brown, then black. It 





Photomicrograph of unstained mold Thamnidium Elegans, 


one of the Mucors which produces about 8 per cent alcohol does not grow very high, and soon forms a very black my- 
Mag. 600 diameters. celium from which arise the fruit hyphae. The seed forims 
In a glass of black currant jelly I found a plant belonging PLATE VIII. 


to the family of Mucors, which are molds capable of produc- 
ing as high as 8 per cent of alcohol by fermentation. The 
particular species as shown in plate 5 belongs to a sub-fam- 
tly of the Mucors, called Thamnidium Elegans, a very beauti 


PLATE VI 





‘ KeGr 
es e4 ; Photomicrograph of unstained mold Aspergillus Fum‘gatus. 
f which sometimes makes its appearance on food products, such 
Photomicrograph of.a ,beautifilly’ flageliated bacillus found as preserves, tomato sauces, etc. It is pathogenic. There are 
vrowing with a mold on ‘raspberry jam, It probably used the two fruit pods full of conidia near the center. Just below the 
aleohol generated by the mold.. On agar it spread rapidly. larger pod is one partially disgorged. Some of the loose spores 
Stained from a young agar’ growth by our special method. or. conidia may be seen among the threads of the mycelium. 


Mag. 1,000 diameters. Mag. 600 diameters. 
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or conidia are black and are about 3 u in diameter. These 
are able to set up fermentation, owing to the ferments of a 
diastatic and inverting nature. Aspergillus Niger is a path- 
ogenic mold, and is often found in the lungs of birds. There 
is no question but that it forms substances which are dele- 
terious to health. Since it grows well in foods, and it may 
become submerged below the surface, and therefore be invis- 
ible to the naked eye, it would seem to be a part of wisdom 
to use a preservative as a protection, particularly in condi- 
ments which are carried over from one day to another on the 
table. 

Aspergillus Fumigatus is another pathogenic mold, which 
in appearance to the naked eye greatly resembles that very 
common mold Penicillium Glaucum. It is not so common, 
however, and that is fortunate, because it is considered to 
be the most harmful of all the molds. The conidia or seed 
forms will cause the death of small animals, such as rabbits 
and dogs, if they are injected into the veins. This mold is 
frequently found in the lungs of man. Last year I was called 
on by one of our Aspinwall physicians, Dr. Marshall, to ex- 
amine the sputum or matter from the lungs of a man by the 
name of Grey. This man was going down very rapidly, and 
it was thought to be a case of tuberculosis. The examination 
of the sputum showed that the man had the mold Asper- 
gillus Fumigatus, growing in his lungs. his, together with 
micro-organisms present, took him off in seventeen days. 
There were no tubercle bacilli present. 

Aspergillus Fumigatus has a bluish green growth, and from 
the mycelium, the hyphae arise, but the sterigmae do not divide 
like the Penicillium. This is shown well by the plates. 

It will cause the fermentation of preserves and tomato 
products. The conidia are exceedingly small, being only 
about half the size of some of the other varieties of molds. 
It is an exceedingly dangerous mold and it would seem to any 
thinking man that all foods which are subject to mold should 
be protected against the invasion of such species as this. 

Having ascertained what mold and bacteria were causing 
the spoilage of the samples sent to us, we have arrived at the 
conclusion that the vacuum is a bad feature, because the jars 
cannot be sterilized very well after they are filled, and ae 
vacuum at once places the mold spores in the condition where 
they will set up fermentation, because they must immediately 
attack the sugar to obtain their necessary supply of oxygen. 
There are only two safe methods of putting up such goods, 
either by complete sterilization, or by using a preservative, 
such as benzoate of sodium 1 to 1,000, or some other, which 
will prevent the growth or development of the mold spores 
In order to sterilize a package, it is necessary for it to be 
sealed in such a manner that it may be heated without losing 
the goods from boiling out, and so as to exclude the spores of 
all molds and bacteria. We do not know of any way to 
sterilize such goods unless the tops are clamped on, either by 
machinery or by some special device. 

We are not advocating the use of preservatives, but we 
would like some of our pure food friends to show us a safe 
method of packing such goods without a preservative, then 
they must also tell us how we are to protect the health of our 
customers who will carry these goods on the table, we mean 
such goods as are liable to invasion by molds such as are de- 
scribed in this article. The manufacturers are anxious to 
abide by the laws, but they are liable to be driven out of 
business by measures which bring persecution. 


The Preservative Question. 


On Tuesday, Oct. 12, at Hollidaysburg, Pa., began a trial of 
a grocer who had been arrested for eT pee. butter, pre- 
served with benzoic acid. He was charged with violating the 
law on two counts, viz., that benzoic acid had been used for 
the purpose of increasing the bulk, thus affecting the quality 
and purity of the goods; second, that benzoic acid was used, 
and this was a substance which is poisonous or injurious to 
health. The trial was held in the criminal court at Hol- 
lidaysburg, Pa., and the charges were made by the Pure Food 
Department of the state of Pennsylvania, as the result of an 
analysis made by Dr. Aschmann, the state chemist, who 
found that the apple butter contained benzoic acid. 

Our purpose in attending this trial was to study the 
methods which would be followed by the prosecution in order 
to secure a conviction. One of the first questions which 
came to our mind was: Why did the commissioner bring suit 
in a little back-woods town like Hollidaysburg, when he 
would have no difficulty in finding tons of goods such as 
apple butter, tomato catsup, preserves, etc., in any of the 
large centers like Philadelphia, Harrisburg or Pittsburg, 
where all such goods might contain benzoic acid? As the 
trial progressed, the reason became more and more apparent. 


It is a great reflection on the Pure Food Department to 
bring suits in places of this kind where there is a natural 
prejudice against manufactured goods. We will give a 
short history of the trial, and this point will become clearer. 
The first testimony introduced, proved the purchase of the 
apple butter, and the existence of the preservative, benzoic 
acid, by chemical analysis. The next step was to prove that 
this preservative was detrimental to health. In order to 
make an impression with the jury a few country doctors 
were called in, and asked if they had prescribed benzoic acid, 
and if they considered that it was injurious to health. The 
points gained by this testemony were unfavorable to the 
defense, because these doctors claimed to have noticed un- 
favorable results following the administration of the drug. 
The star witness for the prosecution was a certain doctor, 
Horace Smith, who claimed to be a practitioner, and he 
said that he had frequently prescribed benzoic acid for 
bladder troubles due to certain diseases, and that very unfav- 
orable results often followed. He said that the drug in- 
terfered with digestion, and undertook to prove his point by 
describing some experiments which he had conducted (?) 
with milk. On cross examination it developed that this 
doctor had spent much time traveling in China, and_ his 
practice for seven years had been confined to special work 
for a corporation, and that considerable of his time was also 
spent in attending pure food prosecutions as an expert wit- 
ness for the state. It developed that he had never written a 
prescription (using benzoic acid) for a patient, but that he 
had administered the drug himself. When pressed as to 
where he had purchased benzoic acid, he very hesitatingly 
admitted that he had purchased it (from -arke, Davis & Co.) 
in the form of tablets, in which buchu and several other medi- 
cines entered into combination. When he described his test 
tube experiments, in direct evidence he stated that two dest 
tubes containing milk were treated with pepsin, and one was 
treated with benzoic acid. He stated that the first one, 
containing only the pepsin, curdled immediately as it should 
in natural digestion, but that the second was prevented from 
curdling, because of the presence of the benzoic acid. Every 
student of the digestive processes knows that in peptic di- 
gestion, hydrochloric acid is essential, and the very fact that 
this witness forgot to mention it, indicated that he was en- 
tirely too careless with his work; and later when he was 
recalled to correct his testimony, he gave the amount of 
hydrochloric acid as 2 per cent, instead of 0.2 per cent. This 
was an indication that his knowledge of the subject was ex- 
ceedingly limited. This star witness also stated that because 
benzoic acid was a preservative, and would prevent fermenta- 
tion, in just that degree would it prevent the natural fer- 
mentation in the stomach. This crowning exposure of ignor- 
ance, revealed the fact that Dr. Smith was not a student, 
particularly to all professional men present, but that testimony 
had its influence upon the jury, who of course were not ac- 
quainted with the facts. This testimony was controverted 
later by expert witnesses for the defense, but the same state- 
ment was made several times by witnesses for the state, and 
of course had its effect upon the jury. 

Severai physicians were called by the defense to prove 
that no harmful effects had followed the administration of 
benzoic acid to patients, but their experience was only limited. 
A noted pharmacist was called, who testified that benzoic acid 
was not a poison, and that he had filled thousands of pre- 
scriptions calling for it, and had never heard of any poison- 
ous or harmful effects having followed its use. 

The most learned witness for the defense was Dr. Will- 
iam R. Coiey, a famous pharmacologist. He described the 
three processes of digestion, viz., the diastatic digestion of 
starch by the action of the ptyalin in the saliva, the digestion 
of albumen in the stomach, through the action of the 
pepsin and hydrochloric acid of the gastric juice, and the di- 
gestion of albumen in the intestines, by the action of the 
pancreatic juice, trypsin being the active enzyme. He ex- 
plained the very distinct difference between fermentation ac- 
complished hy micro-organisms, such as yeasts, molds and 
bacteria, and the digestive processes as accomplished by the 
enzymes of the saliva, gastric juice, bile and pancreatic juice. 
He stated it did not follow, that because a substance acted 
as an anti-ferment in relation to micro-organisms, it would 
also act in the same manner with the enzymes of digestion. 
In order to illustrate this point, he stated that hydrochloric 
acid was a germicide, but that peptic digestion could not pro- 
ceed without it: that it was supplied to the stomach in the 
free state in the proportion of 0:2 per cent; that while arsenic 
was a deadly poison to: the human organism, on the oiher 
hand it had very little power against the multiplication of 
micro-organisms. He stated that he had conducted a series 
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of experiments with rabbits; that he had fed them enormous 
quantities of benzoic acid, even to the extent of forcing it 
down into their stomachs, and after killing the animals and 
examining their internal organs, by making sections, he was 
unable to find any pathological changes whatever; that the 
amount of the preservative forced into the animals was far 
greater in proportion, than could be taken by any human be- 
ing; that so far as he was able to see, there were absolutely 
no ill effects upon the animals. He stated that he had 
been prescribing benzoic acid in hundreds of cases where 
patients were suffering with bladder diseases, and had never 
seen the least harmful effect ; that he believed the effects noted 
by the doctors who testified for the state, were due to other 
causes and not to the small amount of benzoic acid pre- 
scribed by them. He stated that Dr. Smith, (the star witness 
for the state), had not written any work, nor ever contributed 
any scientific papers to any of the medical journals, and that 
the theories sworn to by him had no weight of scientific au- 
thority to sustain him. He stated that benzoic acid was 
positively not deleterious to health, and was in no sense a 
poison; that it was quickly excreted by the kidneys, uniting 
with the glycocoll, forming hippuric acid, thus helpful in 
eliminating the waste products of the body, without any ir- 
ritating effects: that in no sense was it cumulative, either in 
itself or its effect; that it was expelled from the body within 
two hours usually. 

Dr. Coley stated that he had found. benzoic acid preseni in 
very large quantities as a natural constituent in cranberries, 
also present in various fruits; and that its presence was a 
source of protection against putrefactive processes, which ac- 
counted for the admirable keeping qualities of some fruits 
such as whortleberries and cranberries, etc. 

Such testimony coming as it did from an eminent authority, 
one who has had ten vears of therapeutical experience in va- 
rious hospitals, a noted medical authority, who has con- 
tributed a number of scientific papers to the medical litera- 
ture of the day, and one who has studied the effects of drugs 
both on man and animals, should have great weighi. 

Just at this point the judge announced that the witnesses 
for the state had not introduced enough testimony to sustain 
the first indictment, viz., that benzoic acid had been_intro- 
duced in the apple butter to increase the bulk, thus affecting 
the quality and purity, etc., and that the issue would rest 
entirely on the second count, whether it was poisonous or 
injurious to health or not. 

A chemical analysis of a portion of the apple butter was 
made by the chemist for the defense, to prove that benzoate 
of sodium had been used, and not benzoic acid. This was 
done in the presence of witnesses on both sides, and it was 
established, but the judge held that this point made no dif- 
ference, because the sodium salt had been employed simply 
because benzoic acid was not soluble, and the soda was used 
not because it was desired, but as a means of introducing 
the antiferment in a soluble form. 

After a very impressive address by the attorney for the 
defense, the attorney for the state began his argument. 
This address to the jury was a play on the feelings and preju- 
dices of the average countryman, and here the unfair meth- 
ods of the Pure Food Department were fully expressed. If 
that jury had been composed of educated and intelligent busi- 
ness men, the attorney would never have made the slurring 
remarks which he did concerning the manufacturers who 
penetrate to even such remote places as Hollidaysburg, to 
give the people the very best goods within the power of man 
to make. He told the jury that it was not the grocer who was 
defending the case; that the expert witnesses who had testi- 
fied were called by the manufacturers who had sold the poi- 
sonous apple butter. He appealed to them to settle the ques- 
tion whether outsiders should have the right to enter their 
community and sell anything that contained a poison which 
might endanger the health and lives of their wives and 
babies. He appealed to the farmer to sustain his statement 
that apple butter could be made without having to add any 
poisonous drug to keep it from spoiling, etc. 

The result of this harangue was that the jury found the 
grocer guilty of selling apple butter containing a poisonous 
or injurious substance, which was benzoic acid. An appeal 
was taken. 

It was evident all through this trial that the defense stood 
absolutely no show of receiving justice, and no amount of 
evidence could have changed the result, because the case was 
not settled on its merits, but on prejudice due to environ- 
ment. A farmer with apple butter to sell would never let a 
city “feller” come into his town and sell it if he could shut 
him out, and with the judge of the same mind how could it 
be otherwise? 


Every honest man in this country likes to see fair play, but 
where such methods are pursued by the pure food department 
of the state of Pennsylvania, or any other state, to convict 
@ man in a place where they know he could not receive even 
common justice, it throws a cloud over their cause, however 
right they may be in some cases. Every honest, thinking 
man knows that the preservative question is one of vital im- 
portance to the food industry, and that millions of dollars are 
tied up in such enterprises (depending on the use of a pre- 
servative), and the discussion is entirely too broad to be 
submitted to a jury selected from the backwoods. The pre- 
ponderance of the evidence in the case cited was favorable 
to benzoic acid, and if the trial had taken place in any large 
center the verdict would probably have been in favor of the 
preservative. 

Dr. Coley stated in giving his evidence that animal ex- 
periments were generally made to determine the action of any 
drug, and that it was considered good therapeutics to base 
“n opinion on the results obtained by such experiments. Our 
cxperimental work with the guinea pigs is therefore val- 
uable, because we have been unable to find any pathological 
changes resulting from feeding the animals on a diet con- 
taining preservatives in abnormal quantities. We have just 
completed our third series of experiments on animals which 
were fed on preservatives from the time they were able to 
take food themselves—from babyhood up to maturity. Two 
of these were fed five millegrams of salicylic acid daily, and 
two were fed five millegrams of benzoate of sodium daily. 
During the whole course of feeding, they showed no signs 
of sickness, but, on the contrary, seemed more active and 
healthy than our controls, born about the same time. At one 
time during the experiment a terrific rainstorm completely 
flooded their quarters, drowning four of the controls, and 
caused others to become ill from exposure. In no case was 
there evidence of sickness as a result of the exposure. These 
animals were always active and playful, which would indicate 
that they were not being injured by the preservatives. We 
have only one more series of animals to complete our experi- 
ments for this year, these are the two rabbits which have been 
fed on preservatives since May 14. We will continte this 
research work next season when the weather is warm, so 
that we may not have to contend with cold weather as a 
factor in determining the results. Guinea pigs are very sus- 
ceptible to pneumonia, if exposed to the cold, so we will let 
the experiments rest until spring. After reviewing the re- 
sults of these experiments, our readers cannot but be im- 
| ressed with the idea that there is at least a reasonable doubt 
as to the injurious effect of the two preservatives, salicylic 
ecid and benzoate of sodium. 

All manufacturers realize that it is absolutely necessary to 
use a preservative in such food products as tomato catsup, 
iruit-butters, jellies, jams, marmalades, preserves and tomato 


PLATE IX. 





Photomicrograph showing glands of the mucous membrane 
of the stomach of Guinea pig No. 1. Cardiac end cells are 
normal in size, and there is no evidence of inflammation or 
degenerative changes. Mag. 500 diameters. 
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sauces, and the question of right will have to be settled def- 
initely sooner or later on facts, not theories. 





| | 
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Considering the age and size of these guinea pigs, and the 
amount of the preservatives fed to them, we regard this as 
a crucial test, and from a therapeutical standpoint, might be 
sufficient evidence that these preservatives are harmless. 
Three of these animals were born on July 15, their mother 
being the fourth animal in Series No. 2. he other one was 
born on July 23, its mother being the third animal in Series 
No. 2. Just one week after these baby pigs were born, they 
were put on the preservative diet, in the same proportions 
as were administered to the full grown animals in the other 
series. 

On September 1 we took them to the laboratory of Dr. W. 
H. Ingram, Professor of Pathology, in the West Penn Medi- 
cal College, Pittsburg, Pa., for pathological and histological 
analysis. 

A study of the table will show that all of these little pigs 
gained steadily in weight, if anything they gained more in 
proportion than the other young ones born about the same 
time, and which were not fed on any preservatives. The fol- 
lowing is Dr. Ingram’s report: 

Mr. Edward W. Duckwall, Director of Sprague Canners’ Labo- 

ratory. Aspinwall, Pa. . 

Dear Sir: 

I here append reports of examination of guinea pigs Nos. 1 

to 4, Series 3, sent by you for pathological analysis. These 


four pigs were healthy and very active. 
The animals were killed at the same time, and in similar 


manners as Series No. 1 and No. 2. Organs were normal and 
the technique was as follows: Technique—The organs of these 
animals were nage in a 4 per cent solution of formaldehyde 
for fixation. his step was completed while the parts were 
still warm. The stomach and intestines were spread out flat. 
Other solid organs were cut into slices about 2 millimeters 
thick. After remaining in this fixing fluid for about forty 
hours, they were placed in running water for about twenty- 
four hours, and then in 80 per cent alcohol for preservation. 

Parts of each solid organ measuring 2 centimeters long by 
one c. m. wide and I m. m. thick, were placed in alcohols of 
9 per cent, 9% per cent and 100 per cent (absolute alcohol 99.8 
per cent Sqibb), for twenty-four hours for each per cent. The 
wall of the stomach was cut into sections having about the 
same surface area, and including all coats. The sections of 
the stomach were placed in the ascending alcohols along with 
those from the solid organs. 

From the alcohols they were immersed in a mixture of equal 
parts of 99.8 per cent alcohol and ether, for a period of twenty- 
four hours. 

The embedding was in celloidin. Two solutions were used; 
one, thin celloidin, in which the sections remained for forty- 
eight hours, and the second, thick celloidin (practically a satu- 
ration in alcohol and ether), in which they remained forty- 
eight hours. They were next placed in ‘“‘wood fiber” blocks 
and hardened for twenty-four hours in 80 per cent alcohol, and 
cut on a “Minot Perusion Microtome’”’ two or three micra thick. 

Staining was produced by the Haematoxylin and Hosine 
method, sections were mounted in Balsam. All sections stained 
ensily, with sharp differentiation. 


PLATE X. 





ig No. 2. No de- 
owman or in the 
glomerulus. The ascending and descending limbs Heule’s loops 
are normal in size and appearance. The collecting tubules are 
normal. The interstitial connective tissue cells are stained with 
distinct differentiation. Mag. 100 diameters. 


(1) POST-MORTEM APPEARANCES. 
Guinea Pig No. 1, Series 3. 

(a) Male, black face, white forequarters, red hindquarters. 
Subcutaneous fat, normal. No enlargement of the lymph 
glands. Musculature normal. 

(b) Thoracic cavity—No lesions appreciable of any of the 
organs. 

(c) Abdominal eavity—All organs normal! in position and 
e. 


Guinea Pig No. 2, Series 3. 

(a) Male, right side of the face brown, left side red, body 
red, right foot front white. Subcutaneous fat normal. No 
glandular enlargement. Musculature normal. 

(b) Thoracic eavity—No change in position, size, etc., of the 
organs of this cavity. 

(c) Abdominal cavity—Organs normal in size and position. 


PLATE XI. 


Guinea Pig No. 3, Series 3. 
Right forequarters and face red. Left fore- 
quarters and face brown. Both hindquarters white. White 
stripe in the median line of the face. Subcutaneous fat and 
musculature normal. No glandular enlargements. 

(b) Thoracic cavity—Contents normal in size, etc. 

(c) Abdominal cavity—Organs normal in position, size and 
contents. ; 


Photomicrograph of a section of Guinea 
generative changes either in the capsule of 


siz 


(a) Male. 


Guinea Pig No. 4, Series 3. 

(a) Male. Right side of face black, left white, right fore- 
quarters black, left white; left hindquarters black, right hind- 
quarters white and black. Subcutaneous fat and musculature 
normal. No enlargement of the — glands. 

(b) Thoracic cavity—Nothing abnormal in position and other 
irdicatiors. 

(c) Abdominal cavity—Normal in contents. 








p 
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(2) MICROSCOPIC EXAMINATION. (5) Stomach—Guinea pig, section No. 610, normal. Contents 
. 2 . . , same as No. 602. 
(1) Guinea Pig No. 1, Wertes 3. red on 5 Millegrams Salicylic (6) Liver and gall bladder—Guinea pig, section No. 611, nor- 
Ac ally. mal (both). 
(i) Lungs—Guinea pig, section No. 598, normal. ak. ) 


PLATE XI. PLATE XIII. 





Photomicrograph showing glands of the mucous membrane 
of the stomach. Normal. From Guinea pig No. 4. Mag. 10 
diameters. 


Photomicrogravh of the Pancreas of Guinea pig No. 2. The (7) Liver (second section)—Guinea pig, section No. 612, nor- 
bodies of Langerhaus and gland cells are normal in size and mal. 
form. Mag. 200 diameters. (8) Kidneys and suprarenals—Guinea pig, section No. 613, 


‘ 3 . % normal (both). 
(2) Heart—Guinea pig, section No, 599, normal. 


(3) Spleen—Guinea pig, section No. 600, normal. (3) Guinea Pig, No. 3. Series 3. (Fed on 5 Millegrams of Sal- 
(4) Pancreas—Guinea pig, section No. 601, normal. icylic Acid Daily.)* 


(5) Stomach—Guinea pig, section No. 02, normal. Contents 
(1) 


partly digested food Heart—Guinea pig, section No. 614, normal. 


(2) Lungs—Guinea pig, section No. 615, normal. 
(3) Spleen—Guinea pig. section No. 616, normal. 


PLATE XII. 


PLATE XIV. 





Photomicrograph of kidney showing malpighian body and 
convoluted tubule of Guinea pig No. 3. Bowman’s capsule and 
the beginning of the urinary tubule or canal. All cells are nor- 
mal. Mag. 450 diameters. 





(4) Pancreas—Guinea pig, section No. 617, normal. 
Photomicrograph of the small intestine of Guinea pig No. 3, (5) Stomach—Guinea pig, section No. 618, normal. Contents 
showing the Villi glands of Lieberkuhn, Lymph nodules, Mus- same as No. 602. : : P ? : 
cularis mucosae, Submucosa and Muscularis. No changes. Nor- (6) arrest 4y and suprarenals—Guinea pig, section No. 619, 
mal. Mag. 100 diameters. norma 0 ies) ’ 
° . (7) Liver and gall bladder—Guinea pig, section No. 620, nor- 
(6) Liver, and gall bladder—Guinea pig, section No. 603, mal (both). 
normal (both). 


(7) Kidneys and suprarenals—Guinea pig, section No. 604, (4) Guinea Pig, No * — 3. Dene” Millegrams of So- 
normal (both). g dium Benzoate Da y 

(8) Small intestine—Guinea pig, section No. 605, normal. (1) Heart—Guinea pig, section No, 621, normal. 

(2) Lungs—Guinea pig, section No. 622, normal. 
(2) Guinea Pig, No. 2, Series 3. (Fed on 5 Millegrams of So- (3) Spleen—Guinea pig, section No. 623, normal. 
dium Benzoate Daily).* (4) Panereas—Guinea pig, section No. 624, normal. 

(1) Lungs—Guinea pig, section No. 66, normal. (5) Stomach—Guinea pig, section No. 625, normal. (Contents 

(2) Heart—Guinea pig, section No. 607, normal. same as 602.) 

(3) Spleen—Guinea pig, section No. 608, normal. (6) Kidneys and suprarenals—Guinea pig, section No. 626, 


(4) Pancreas—Guinea pig, section No. 609, normal, normal (both). 
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(7) Liver and gall bladder—Guinea pig, section No. 627, nor- 


mal (both). 





Spleen, showing malpighian bodies. Spen- 
objective, and 6x compensating eyepiece. 


Photomicrograph. 


cer 16 m. m. 
Conclusion. 


The technique being the same in these three series, a uni- 
form result was thus obtained. From these analyses of this 
series, the same conclusion must be arrived at as in the Series 
1 and 2, that is, that whatever conditions these guinea pigs 
were subject to, they had no effect, so far as producing lesions 
of any organs, appreciable by pathological methods. 

Very truly yours, 
W. H. 
Ingram, M. D. 


INGRAM. 
From the Laboratory of W. H. 


*From Sprague Laboratory Notes. 


Research Work. 
Analyses of Green Gages for Benzoic Acid. 

We made analyses of two lots of green gages to determine 
the presence of benzoic acid. These two lots were obtained 
from different places, which makes us reasonably sure that no 
benzoic acid had been added artificially. 

We used 1,000 grams, or about one pound for each extrac- 
tion, and broke the seeds. After preparing the fruit for the 
chloroform we added several c.c. of 25 per cent sulphuric acid, 
although this is not necessary. We then placed the fruit in 
a separatory funnel and added 125 cc. of chloroform and 
shook it-up well severa! times. After a time we drew off 
the chloroform before the formation of an emulsion. We 
divided the extract intc three parts and after spontaneous 
evaporation tested for benzoic acid by the Ferric chloride test, 
and found it. We then used Mohler’s test, converting the 
benzoic acid into metadiamidobenzoic acid, which confirmed 


our first test. Both samples of green gages gave the re- 
action. ; 
We made several tests on apples, but were not successful 


in demonstrating the presence of benzoic acid, although we 
have heard of its being found in apples. There may be some 
varieties of apples which do not contain this preservative, but 
we are sure that there was none in the varieties examined 
by us. We intend to do some of this work each month, in 
order to get all the facts possible on the preservative ques- 
tion. 

Aspinwall, 
Duckwall, 
into the 
him an 


located at 

Edward W. 
investigations 
have gained for 


Canners’ Laboratory is 
under the management of 
bacteriologist, whose researches and 
causes of spoilage and fermentation 
international reputaiion. 

The Sprague Canners’ Laboratory was established especially 
for the use of packers of canned goods, and no charge is made 
for services along the line of bacteriological investigation ren- 
dered to canners and preservers. while all communications ad- 
dressed to the director of the Laboratory will receive prompt 
and careful attention. Those engaged in the canning and kin- 
dred industries are invited to submit to the: Laboratory any 
matter on which they think it may be able to assist them, as 
an earnest effort will be made by Mr. Duckwall to solve all 
problems in canning and preserving which may be laid before 
him. 

The Laboratory reserves the right to publish all communica- 
tions and results of researches bearing on subjects investigat- 
ed, but in every case the name of the party, firm or company 


The 
Pa.. and is 


Sprague 


submitting will be considered confidential and treated 


accordingly. 
Address all communications to the Sprague Canners’ Labor- 
atory, Aspinwall, Pa.—Editor. 


same 


Appreciates Work of Sprague Canners’ Laboratory 
Bloomington, lll., Sept. 7. 1904. 
PROF. EDWARD W. DUCKWALL, Director, 
Sprague Canners’ Laboratory, Aspinwall, Pa. 

DEAR SIR: We have been greatly interested in the results accom- 
plished by the Sprague Canners’ Laboratory, and feel that we should 
offer tribute to your efforts in the direction of benefiting the industry by 
contributing $25.00, which we herewith enclose, toward the support of 
the Laboratory. 

While we have not been in position to require services of the Labor~ 
atory for our own use, we think that it is a work that wil} accomplish 
more good for the industry than any other outside efforts, and we wish 
to suggest to every canner who values his business that he contribute a 
like amount of money toward the support of the Laboratory. 

W.th our best wishes for its continued success, we are, 

Yours very truly, 


BLOOMINGTON CANNING CO., 
By Ira S. Whitmer, Sec’y. 





The Domestic Sardine Pack. 


Late advices from Eastport, Me., concerning the 
domestic sardine pack say that “The pack of sardines 
on the Maine coast is in excess of last season and one- 
third of the pack is of mustard grades. There has 
been a large decrease in the pack west of Machiasport, 
compared with that of 1903; but the deficiency has 
been more than made up in Lubec and Eastport. The 
factories using machine-made tins have increased their 
packery capacity fully 40 per cent. 

“It is estimtaed that the introduction of machine tins 
will reduce the labor pay roll of Maine sardine fac- 
tories $400,000 for the year 1904. Herring suitable for 
canning purposes have disappeared from ‘Quoddy’ 
waters, but fish of a size not satisfactory to either can- 
ner or smoker are in immense schools in Machias Bay, 
where they are being taken in seines.”’ 





SACCHARINE-Monsanto develops fruit flavors to the 
fullest extent. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 





Western Machinery Men in Chicago. 


Mr. John Fox and Mr. Peter Kruse of the Western 
Can Making Machinery Company have been in Chi- 
cago for several days in connection with agency af- 
fairs and the general furthering of sale plans in the 
territory east of the Rocky Mountains. One of the 
pleasant features of the visit has been the renewal of 
old acquaintanceships. 





its sweetness. 
Branches, New 


SACCHARINE-Monsanto never loses 
Monsanto Chemical Works. St. Louis. 
York and Chicago. 





California Fruit Growers’ Convention. 


Arrangements are under way for the California fruit 
growers’ convention, which will be held at San Jose 
in December. The principal work of the convention 
will be to effect a harmonious and effective organiza- 
tion of fruit growers, who will co-operate for a fair 
profit. Fruit men from all sections of the state will 
be in attendance. 





economical, 
Louis. 


SACCHARINE-Monsanto is_ healthful, 
uniform. Monsanto Chemical Works, St. 
Branches, New York and Chicago. 
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Report of the North Dakota Food Commis- 
sioner. 


The following is taken from a late report issued by 
E. F. Ladd, pure food commissioner of North Da- 


kota: 

2075—Sugar Corn, Portage—Lange Canning Co. Eau 
claire, Wis.—Legal. 

2081—Sweet Corn—War Ax Canning Co.—Rome, N. Y.— 
Passed. 

2082—Corn, Badger State—P. Hohenadel, Jr. & Co., Cass- 
ville, Wis.—Legal. 

2083—Sugar Corn, Lake Mills Brand—Lake Mills Canning 
Co., Lake Mills, lowa.—Passed. 

2092—Refugee Beans, Simon Pure—Lewiston Canning Co., 
Lewiston, N. Y.—Legal. 

2093—Sugar Peas, Reception Brand—Medel City Preserv- 
ing Co., Model City, N. Y.—Legal. 

20904—Sweet Corn, Simon Pure—Lewiston Canning: Co., 
Lewiston, N. Y.—Legal. 

2095—Marrow Peas, Simon Pure—Lewiston Canning Co., 
Lewiston, N. Y.—Legal. 

2096—Pitted Red Cherries, Simon Pure—Lewiston Canning 
Co., Lewiston N. Y.—Illegal. 

20907—Sugar Corn, Reception Brand—Model City Preserv- 
ing Co., Model City, N. Y.—Legal. 

2098—French Peas—Erie Preserving Co., Buffalo, N. Y.— 
Legal. 

qs00—French Beans, Extra Fancy—Erie Preserving Co., 
Buffalo, N. Y.—Legal. 

2101—Boston Baked Beans, Simon Pure—Lewiston Can- 
ning Co., Lewiston, N. Y.—Legal. 

2102—Sliced Pineapple, Simon Pure—Lewiston Canning Co., 
Lewiston, N. Y.—Legal. 

2103—Shredded Pineapple (Preserved), Reception Brand— 
Model City Preserving Co., Model City, N. Y.—Legal. 

2104—Tomato Catsup, Simon Pure—Lewiston Canning Co., 
Lewiston, N. Y.—Legal. 

2105—Sweet Pickles, Marshall Brand—The Heinz Co., Laf- 
ayette, Ind.—Illegal. 

2106—Black Raspberries, Reception Brand—Model City Pre- 
serving Co.—Passed. 

2107—Strawberries (Preserved), Reception Brand—Model 
City Preserving Co., Model City, N. Y.—Illegal. 

2108—Tomatoes, Nobtett Brand—Brent Noble, Ocran, Va.— 
Legal. 

2109—Tomatoes, Red Ripe, Simon Pure—Lewiston Can- 
ning Co., Lewiston, N. Y.—Legal. 

2110—Mushrooms-——Laroze & Cie, Paris—Legal. 

2111—Sweet Corn, Minnesota—Northwestern Canning Co., 
Faribault, Minn.—Legal. 

2112—Petit Pois—Jules Fastier & Co., Bordeaux, France— 
Tilegal. 

2113—Sugar Corn, Irving Brand—Lake Mills Canning Co., 
Lake Mills, Iowa—Legal. 

2115—Petit Pois (French Peas)—Victor Textrais, Nantes, 
France—Illegal. ; 

2116—Strawberries, Popular Brand—Wm. Tart Co., Balti- 
more, Md.—Illegal. 

2117—Mushrooms—Geo. Dalidet & Co., Bordeaux, France— 
Legal. 

2118—Succotash, Popular Brand—Tart & Slagle Co.—Legal. 

2119—Strawberry Jam, Pure Fruit—Reid Murdoch & Co., 
Chicago—lIllegal. 

2120—Mushrooms—B. Fouga, Bordeaux, France—Legal. 

2124—Red Raspberrics (Preserved), Reception Brand— 
Model City Preserving Co., Model City, N. Y.—Legal. 

2125s—Black Raspberries (Preserved), Reception—Model 
City Preserving Co., Model City, N. Y —Legal. 

2126—Red Raspberries, Simon Pure—Lewiston Canning Co., 
Lewiston, N. Y.—Illegal. 

2127—Blackberries, Simon Pure—Lewiston Canning Co.— 
Legal. 

2128—Kidney Beans (Red), Simon Pure—Lewiston Can- 
ning Co. —Legal. 

21290—Preserved Strawberries, Simon Pure—Lewiston Can- 
ning Co.—Illegal. 

2133—Refugee Beans, Best Value Brand-——Chautauqua Pre- 
serving Co., Irving, N. Y.—Legal. 

2141—Potted Ham, Van Camp’s—Van Camp Packing Co., 
Indianapolis—Legal. 

2142—Petit Pois—Le Soleil, Malines, Belgium—lIllegal. 

2143—Mushrooms—B. Fouga, Bordeaux, France—Passed. 

2144—Mushrooms, Home Brand—Bordeaux, France—Legal. 

2149B—Peas, Early June—Sauk City Canning & Packing 
Co., Wis.—Legal. 


a157—Seeded Raisins, Monogram Brand—J. B. Inderrieden 
Co., Fresno, Cal.—Illegal. 

a158—Seeded Raisins, Monogram Brand—J. B. Inderrieden 
a 

a165—Tomato Catsup, Berkshire Brand—Standard Packing 
Co., Indianapolis, Ind.—Legal. 

2179—Tomato Catsup, Yankee Doodle Brand—American 
Relish Co., Indianapolis. Ind.—Illegal. 

2181—Sugar Corn, Lilac Brand—Kelley Canning Co., Wav- 
erly, Ia—Legal. 
— Corn, Golden West—Green & DeLaittre Co— 

egal. 

2187—Petit Pois (French Peas), Risch Brand—Ancienna, 
Maison, Risch Cheminant, Paris.—Illegal. 

2188—Petis Pois (French Peas), Risch Brand—Ancienne, 
Maison, Risch Cheminant, Paris.—Illegal 

2190—Refugee Beans, Best Value—Chautauqua Preserving 
Co., Irving, N. Y.—Legal. 

2191—Sugar Corn, Victory Brand—Leach, Gamble, Dexter 
Co., Wahpeton, N. D.—Legal. 

2193—Sugar Corn, Star and Crescent Brand—Slocum, Berg- 
ren Co., Minneapolis, Minn.— Passed. 

2194—Petit Pois, Extra Fine—Paul Bergot & Fils—lIllegal. 

2195—Fancy Corn, Thistle Brand—Geneva Preserving Co., 
Geneva, N. Y., Slocum, Bergren Co., Minneapolis—Legal. 





The Marvelous Corn Crop. 


Our corn crop of this year, if massed together, would 
cover sixty acres of ground to the depth of nearly six- 
teen hundred feet—a vertitable mountain of corn over 
a third of a mile high. If divided equally among the 
population of the earth it would give each person near- 
ly two bushels. One practical result of the enormous 
corn crop ought to be a material reduction in the price 
of beef for home consumption, since it is the crop on 
which beef cattle are chiefly fed. In many parts of the 
West the harvest has been abundant, but in Oklahoma, 
especially, farmers this year are boastful of their corn 
crop. Favorable climatic conditions produced a record 
breaking yield. In many instances the ears and stalks 
are of such unusual size as to be veritable curiosities. 
In a field owned by Walter Mathews, a farmer near the 
town of Mulhall, in Logan county, an eleven-year-old 
boy weighing eighty pounds climbed a stalk to a height 
of four feet, without its bending with him. The stalk 
was strongly rooted, and about sixteen feet high. The 
boy’s feet is shown in the accompanying picture. While 
the growth in Oklahoma was exceptional, no traveler 
through the West this fall could fail to be impressed 
with the vastness of the corn area and the immensity 
of the crop.—Leslie’s Weekly. , 





SACCHARINE-Monsanto will not deteriorate in hot 
climates. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 





Freezing Damages Canned Goods. 


It is conceded both that freezing greatly damages 
the quality, hence the market value, of canned goods 
and that the perfect safeguard against freezing is to 
store the goods in steam-heated warehouses, where an 
even temperature is maintained throughout the winter. 
We advise canners to correspond with Messrs. Wakem 
& McLaughlin, Chicago, who operate the Importers’ 
Warehouses and store about three-quarters of the en- 
tire stocks of canned goods carried in this market. 
This is a matter which should receive attention before 
freezing weather sets in. 





The telephone and the electric light were opposed 
when first introduced; so was SACCHARINE. Time 
develops and progress forces them into use, then their 
advantages are fully appreciated. Monsanto Chemical 
Works, St. Lotiis: Branches; New York and Chicago. 
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NOTICE TO CAN MAKERS AND USERS 


WATCH THIS PAGE FOR THE CUT OF THE 


Western Lock Seam Can-Making 
Machine 


THE SIMPLEST MACHINE in existence to-day, with features that cannot be found in any other Body- 
Machine. We wish to call special attention to the fact that the above machine has defeated all Patents 
of the American Can Co. in a suit for infringement brought against the Hickmott Asparagus Canning 
Co. of California, one of our many Pacific Coast customers. The Decision rendered by United States 


Circuit Judge is as follows : 





IN THE CIRCUIT COURT OF THE UNITED STATES, NINTH CIRUIT, 
NORTHERN DISTRICT OF CALIFORNIA. 


AMERICAN CAN COMPANY, Complainant, No. 138345 
vs. 
HICKMOTT ASPARAGUS CANNING COMPANY (a corporation) and 
ROBERT HICKMOTT, Respondents 


FINAL DECREE. 


The above-entitled cause having come duly on to be heard at the 
March, 1904, term of this court, and having been argued by counsel 
and submitted to the Court for consideration and decision, and it 
appearing to the Court that the respondents have not, and that 
neither of them has, infringed the letters patent of the complain- 
ant, or any thereof, herein sued upon, it is ordered, adjudged and 
decreed that the complainant's bill of complaint herein be and 
the same hereby is dismissed, and that the respondents recover their 


costs, hereby taxed at $ 
WM. W. MORROW, Circuit Judge. 


Dated, April 6th, 1904. 


The Western Can-Making Machine was designed to meet the requirements for making all sizes of 
cans. It can be changed from one size to another in less than one-half hour and with but very little 
adjustment. The machine is built to the Highest Mechanical Standard with only the Best Workmanship 
embodied in it. The working parts are all open and the tin blank is always in full view of the operator. 
It is impossible to clog, jam or stop the machine as it will at all times free itself from defective blanks. 
The bodies are roiled, which insures a perfectly round can. for making can-bodies for snap ends this 
machine cannot be surpassed. It makes a perfect can and makes them all alike. 

The machine has been in use for the past three years and has given entire satisfaction to all who 
use it. in Chicago it can be seen in operation at the can plant ef Libby, McNeill & Libby, Union Steck 
Yards, where it is giving the best of satisfaction. For speed the Western Can Machine is second to 
none, as it will make cans just as fast as blanks can be fed into it. tf you will call on our sole agents, 
STILES-MORSE CO., 65 W. WASHINGTON ST., CHICAGO, ILL., they will be pleased to show you the ma- 
chine in operation, or, if you cannot call, write them for further information, which will be cheerfully 
given. We furnish complete lines of machinery for can-making plants. 


Yours truly, - WESTERN CAN-MAKING MACHINE CO., Peter Kruse, Vice-President 
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Canadian Canned Goods in Great Britain. 


Anyone who has followed the development of tiie 
Canadian export trade must realize, says W. P. Gam- 
ble of the Ontario Agricultural College at Guelph, in 
the “Canadian Grocer,” that we have an invaluable 
market in the mother country. Many, however, fail 
to appreciate the fact that in order to establish a sound 
business with Great Britain we must supply her mer- 
chants with goods of the very best quality. The aver- 
age English consumer does not consider the cost of 
household commodities so long as his taste is gratified ; 
but he strongly objects to paying even a very low price 
for an inferior article. The price paid for Canadian 
cheese and butter illustrates this fact very well. In the 
case of cheese, there is a large and growing demand 
for this article in England, wheras, at the present time, 
there appears to be a very strong prejudice against 
Canadian butter. It is gratifying to know, on account 
of the large manufacture of cheese in Canada, that our 
output receives such satisfactory mention by leading 
merchants in London, Manchester, and other large 
centers. At the same time, it should be a matter of 
sincere regret to all true citizens of Canada that our 
export butter does not reach the same degree of ex- 
cellence. Every effort should, therefore, be put for- 
ward to place our butter on the market in a condition 
such that it will command the highest price. The 
difference in cost of manufacture, and proper handling 
of this perishable product of the farm, would be prac- 
tically nil as compared with the enhanced price which 
it is possible to obtain. 

What has been said of our cheese and butter applies 
in a general way to our canned goods trade. It was 
with the object of obtaining some reliable information 
along this line that the writer during the past summer, 
visited a number of the leading wholesale houses in the 
old country. 

CANNED PEACHES, PEARS AND APRICOTS. 

A number of the wholesale houses do not handle 
Canadian canned goods at all. In other houses, where 
our canned goods are to be found, the general com- 
plaint is that our peaches, pears and apricots are pulpy 
in appearance. When our cans are opened and the 
contents compared with canned goods sent from the 
United States the difference is very marked. The 
fruit from the other side of the line retains its perfect 
form, and is certainly more attractive than ours, half 
of which is in pulp and has more the appearance of 
boiled turnips than of fruit. 

The general impression among English merchants 
appears to be that our manufacturers purchase the 


fruit aiter it has become too ripe, or else that a very 
inferior variety of fruit is used, such as that blown 
off the trees, etc. Notwithstanding this fact, the flavor 
of our canned peaches is excellent; in fact, much su- 
perior to that of the California fruit. The general 
consensus of opinion appears to be, however, that 
Canadian manutacturers must look more closely after 
the raw material if we are to have a leading place in 
this very important industry. 
CANNED RASPBERRIES. 

The writer was shown a very fine display of canned 
raspberries. [he fruit was put up in glass sealers, 
which were neatly labeled. This particular kind of 
fruit presented a very attractive appearance, and sold 
readily at good prices. In speaking of this fruit, Mr. 
Robinson of the firm of Hanson, Son & Barter, said: 
“We cannot get enough of your canned raspberries to 
supply the demand. We have had to cancel a large 
number of orders for this brand this season. Our cus- 
tomers say the fruit is excellent. If more of your fruit 
could be put up in glass the prices paid would cer- 
tainly be much higher than they are at present.’ 


CANNED TOMATOES AND CORN. 

There is a steadily growing demand for tomatoes 
and corn in England. Some tew years ago there was 
a decided prejudice against canned goods of any kind, 
the reason being that a few cases of poisoning sup- 
posedly resulted from eating such foods. This prej- 
udice appears to be gradually dying out. But there is 
a complaint at the present time that our manufacturers 
are not sustaining their record in the matter of quality. 
One defect pointed out to me was a blackening of the 
corn at the top of the can. This was probably caused 
by the soldering iron scorching the corn during the 
process of sealing the cans. In contrast with the black 
surface exposed when a can of Canadian corn was 
opened, several merchants showed me how the Ameri- 
can manufacturers overcome this difficulty. They 
place a clean piece of parchment paper over the corn, 
and in this way are able to obviate any blackening of 
the canned goods. One dealer told me that he did not 
so much object to a little of the corn being blackened, 
as the corn was not injured to any extent, but it gave 
the customers a bad impression of the goods to see 
this black surface when the can was opened. The 
customers often mistake this blackening of corn for 
foreign matter, and very strongly object to it. A little 
care in sealing the cans, and a small piece of parch- 
ment paper placed underneath the lid prevents any 
such false impression. . 
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Did You Ever Sit 
. | Down and Figure 


How much you would save by making your own cans? 


























If not, just try it,and you will be surprised at the results obtained. We can furnish 
you a plant on almost any basis desired. 





o. b. Chicago and you set it up. 
o. b. your factory and furnish a man to set it up, or 
o.b. your factory, all set up and turned over in complete running order. 





F. 
F. 
F. 








If desired, we shall be giad to enter into a contract that the cost of labor for making 
cans on our machinery will not exceed a specified amount. BETTER WRITE US 
ABOUT IT NOW. You would be surprised if you knew how many of your com- 
petitors are going to make their own cans next season. 


Consolidated Press & Tool Co. étinton’street Chicago, III. 













































FULL CAR OF 6 
CAN LABELS 


For P. HOHENADEL JR. CANNING CO. 


ROCHELLE, ILL. 
Tae’ Stecher Litho. Co. 


ROCHESTER, N. Y. 
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CANNED PEAS. 

There is a very limited demand for Canadian canned 
peas on the English market, mainly for the reason that 
most of our peas are white. The most of the peas 
sold in England come from France, and are colored by 
the use of a dilute solution of copper sulphate. I may 
further add that the canned pea trade in Great Britain 
at the present time is in a very unsatisfactory state, 
because of a law prohibiting the use of copper sulphate 
in the process of manufacture. The merchants say 
that it is absolutely impossible for them to sell canned 
peas unless they are colored, and it is practically im- 
possible for them to obtain sufficient peas to supply the 
demand of their customers unless they are permitted 
to sell peas which have been colored by copper sulphate 
solution. Several merchants have been fined for selling 
such goods, and a number of cases are now before 
the courts pending the decision as to whether or not a 
small percentage of copper sulphate may be used in 
the process of manufacture of this particular article 
of food. 

MARKET FOR CANADIAN GOODS. 

In concluding this brief article let me say that I be- 
lieve there is an excellent market for canned goods in 
England. From what I was able to gather from con- 
versation with prominent and reliable men in the busi- 
ness, I believe that it is possible for Canadian manu- 
facturers to develop a very profitable business along 
this line. But in order to achieve the highest degree of 
success we must pay special attention to the following 
points: Our goods must be put up in the most attrac- 
tive style possible. The cans must be neatly made, and 
the iabels must be placed properly on the cans (ap- 
pearance counts for a great deal in England). The 
goods exported must be of the very best quality if we 
are to compete successfully with our American neigh- 
bors. The goods should also be packed so as to pre- 
vent, in so far as possible, any injury to the cans. A 
final point, which of course is demanded in all lines 
of business, is to fill all orders promptly. 





Apple Growing in South Australia. 


A German commercial paper called “Exnort” says 
that according to an official estimate there were ex- 
ported from South Australia during the current season 
go,000 boxes of apples. This is about equal to the 
quantities exported in 1900, 1902 and 1902, and ex- 
ceeds the largest export of other years by about 34,000 
boxes. In five years the South Australia orchardists 
have shipped 225,000 boxes of apples, and it is pos- 
sible that in a few years this will be surpassed. 

It is estimated by the chief inspector of orchards in 
South Australia that there are in the colony 200,000 
or 300,000 acres of land suitable for apple raising. 
The best region for apples is between Clarendon and 
Gumeracha. The region of Barossa is also very suit 
able. Good apple orchards are also found at Clare 
and Wirrabirra. On account of poor methods in plant- 
ing and handling the orchards, yields are not as good 
as they should be. According to the report of the chief 
inspector there are in Tasmania about the same num- 
ber of acres planted in apples as in Australia, vet Tas- 
mania’s shipments were 558,000 boxes. About nine 
or ten years ago a large number of trees in South 
Australia were replaced by new ones, which have not 
reached full bearing, and this accounts partly for the 
clifference. 

The chief inspector considers apple growing in 


South Australia especially profitable. A difficulty jn 
the way of increasing the number of orchards is the 
length of time required for the trees to get into ful! 
bearing, which is seven or eight years. Freights have 
been cheapened and better markets abroad should re- 
sult. 





Canned Olives in Demand. 


Several months ago attention was given to favorab!e 
reports on canned olives, which seemed to establish the 
fact that the canning was successful and also that the 
olives were found acceptable to all who had tried them. 
Now comes a report from Fresno, through the editor 
of the California Cultivator, of Los Angeles, that he 
had met one of a firm of Chicago grocers handling 
canned olives. He referred to the quick demand for 
olives in cans. It is a new departure to put up Cali- 
fornia olives in cans, and he said that sales were quick- 
ly made and a pleased customer almost always returns 
for more of “those California olives in cans.” 





Fruit Growers Discuss the Seedless Apple. 


The seedless apple was the subject for discussion by 
a number of growers in a recent issue of the “Ameri- 
can Agriculturist.” Geo, T. Powell, of Columbia 
county, New York, said: “There has been consi<ler- 
able inquiry about the seedless apple, and ! am fre- 
quently asked for information in segard to its value. 
There have been several of these so-called seedless 
apples produced and brought to public notice, but none 
of them has proved to possess any special value. While 
the seeds have been partially eliminated, the core cells 
have not, and no advantage whatever is obtained thus 
far in these apples. The cavity of the apex of this 
type of apples is so large as to make as much waste 
as the core in others. The core lines and carpels in 
these seedless apples are even more objectionable than 
the seeds. The quality of these apples thus far brought 
out is exceedingly poor. For this reason alone their 
introduction should be discouraged. Our markets are 
already overstocked with low-grade fruit and need no 
further addition of this kind. I would certainly en- 
courage efforts to bring forth new varieties that pos- 
sess fine, high quality in excellence of flavor and of 
beautiful color, but would most emphatically discour- 
age farmers and fruit growers investing money in 
worthless and low-grade kinds, put out as novelties and 
exploited merely for the money that can be got out 
of them,” 











STEK-O 


A PERFECT PASTE IN POWDER FORM 





WE HAVE SUCH CONFIDENCE IN STEK-O 
THAT WE SEND ORDERS 
ENTIRELY ON APPROVAL 


Clark Paper & Mfg. Co., Rochester, N.Y. 30 agencies 
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Good Results 


Have been obtained from KNAPP LABELERS AND 
BOXERS by users simply because these machines 
do the work properly and reduce the cost and | | 
uncertainty of the season’s labeling. 

We have many new customers who speak of 
the Knapp in the highest terms, while our old 
customers simply would not try to get along 
without it. 

Possibly you have some goods still unlabeled. | | 
Why not write us for sale or leasing proposition | | | | 
and put a KNAPP into commission NOW? It will | | 
pay. It always pays to use laber saving prop- 
ositions. Its availability alone is worth the price 


OF A KNAPP 




































































THE FRED H. KNAPP CO. 


80 Wabash Ave., Chicago 
BERGER, CARTER & CO., PACIFIC COAST DEALERS 


150 BEALE STREET SAN FRANCISCO, CALIFORNIA 
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Gabriel Hester of Dauphin county, Pa., expressed 
the following views: “I think a seedless and coreless 
apple would be quite an acquisition, provided it had 
size, color, high flavor and good keeping qualities. 
Without the latter properties it would have no merit 
at all. People buy apples for the flesh that surrounds 
the core, and upon the quality of that flesh depends 
the price they are willing to pay for the apple. If you 
merely eliminate the core from a small, insipid, poor 
colored apple, the public will not buy it. The reason 
the seedless orange is in such demand is that in addi- 
tien-to- its being seedless, it is one of the largest, hand- 
somest, sweetest and juiciest oranges that grows. 
Whenever the company which is trying to introduce a 
seedless apple can give us one having the size, color 
and flavor of King or Spy, combined with the keeping 
qualities of the Ben Davis, I shall be glad to set out 
a large orchard of them.” 

Charles Black, a Mercer county, N. Y., apple expert, 
commented on the seedless apple as follows: “I have 
not seen the seedless apple, but doubt very much that 
it possesses merits to recommend it other than as a 
novelty. All that we have to do is to recall the intro- 
duction of the coreless pear, which as a fruit of merit 
was perfectly worthless. Could we have an apple free 
from core, it would be an advantage. But the mere 
fact of its being seedless might not make it coreless, 
and I would not recommend it without some other 
good qualities. 





“Canned White Man.’’ 


Burton Holmes, the lecturer, says that the Indians 
of Alaska regard white men and canned goods so 
closely associated that they are nearly synonymous. 
Wherever the white man is seen canned meats, fruits 
and vegetables can be found. 

When Mr. Holmes visited Alaska recently he car- 
ried with him a phonograph, and it was exhibited to an 
old chief, who never had seen a talking machine before. 
When the machine was started and the sound of a 
human voice came from the trumpet, the Indian was 
very much interested. He listened gravely for a time, 
then approached and peered into the trumpet. 

When the machine finished its cylinder and stopped 
the Indian pointed at it and remarked: 

“Huh! Him canned white man.” 





Good Paste Important. 

Tinnol for tin, Crystol for glass—hboth are ad- 
hesives which suit exactly the particular purpose for 
which they are made by the Arabol Mfg. Co., too Wil- 
lanr-street, New York. No spots, no discoloring and 
a tight stick, besides a moderate price and no loss by 
souring, are qualities which speak for themselves. 





Advertising Tip. 

The eye of the public, like that of an individual, sees 
only what. is in sight. The memory of the public, like 
that of the individual, is short. Hence success in ad- 
vertising comes through keeping the business con- 
stantly before the public eye and persistently in the 
public memory. 





SACCHARINE-Monsanto does not crystallize outside 
of the freserves. Monsanto Chemical Works, St. 
Louis. Branches, New York and Chicago. 


Do you Know that Window Space 
properly utilized 
is the most valuable medium of publicity in the world, the most conveni- 


ent and desirable, calculated to meet the requirements of the con- 
servative, dignified business man who desires advertising. 


Some Reasons Why 

All other advertising space must be purchased or rented. 

Window Space, infinitely more valuable, COSTS NO- 
THING. 

All other advertising space is for temporary use. 

Window Space constitutes the direct opposite, PERMA- 
NENCY. 

No other advertising space has the article itself behind it. 

Window Space HAS YOUR GOODS BEHIND IT, also the 
dealer behind it. 

All other advertising space costs time and money to keep it in force. 

Window Space is EVER IN GOOD REPAIR and bright ; 
dealer does it himself. 

All other advertising space is practically ‘‘dead”’ at night. 

Window Space ‘WORKS OVERTIME” night and day; 
dealer pays the illumination. 

All other advertising space involves large expenditure, risk and 
uncertainty. 

Window Space affords maximum results at minimum cost 
and is certain. 


How to Best Employ a Meyercord Window Sign 


It is imperative and essential to your success to get a good one— 
the day of cheap ‘‘stickers’’ has passed. 

Get the biggest and handsomest sign you can afford. If a news- 
paper or bill-board concern gave you space free, you would cover it 
all, wouldn’t you? 


Facts 


Meyercord 
Signs 

are the 
recognized 
standard. 


X 


Results 


Meyercord 
Signs not only 
acceptable 

but desired by 
retailers. 





Every large canner and packer should use it. 


Get behind this sign with the same interest and enthusiasm you 
would place behind any other big earning power—get your salesmen 
behind it. The right sort of a Window Sign is in every way worthy 
of your serious consideration and heartiest co-operation. 

Cheap signs command no special attention, lack power of influ- 
ence, lack character, and the dealer doesn’t want them. 


THE MEYERCORD COMPANY 
MANUFACTURERS 


Main Office, 1108-1110 Chamber of Commerce Blidg., 
CHICAGO, ILL., U. S.A. 





Please menttun Canner and Dried Fruit Packer 
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Ch—_="" 
S inclair-Scott 
COMPANY 


BALTIPORE, [iD. 


i 


Manufacturers of... 


Canning Bouse Machinery 


of Every Description; also 


HARDWARE SPECIALTIES 


And Friction Clutch Pulieys, 





N. B.--Take Orleans and Light sts. cars. Get off at 
B. & O. Railroad Crossing. 


G. A. Poppelbaum 6 Co. 


36 LA SALLE STREET, CHICAGO 


MANUFACTURERS OF 


Glass 


JARS, BOTTLES 
AND TUMBLERS 
for Canners and Pack- 
ers of Food Products 





WE MAKE A SPECIALTY OF 
VACUUM JARS 


Write us for prices 











MAKE YOUR OWN CANS 


The New Seam 











Round, Square or Irregular 
Shapes, For food products of 
all kinds. This method is a re 
velation to the Canners of the 
world, and is rapidly taking the 
place of the antiquated solder sy- 
stems. Objectionable acid fluxes 
dispensed with. No heat required 
for sealing up. No stud holes re- 
quired. A perfect ‘Sanitary 
Can’’ obtained, such as has been 
the dream of every packer. 
Cheaper, more attractive, whole- 
& some and better than anything 
yet devised, We explain and teach 
you how to make them. 





—When writing for circulars, please state kind of goods packed. 


The Max Ams MachineCo. 





—— — aN ey 
in all kinds of machines for 
"Sanitary Cang”—ronnd, 372-374 Greenwich Street 


square, oval and irregu 


guages. aa & hatentee NEW YORK U.S, A. 


Condensed 


‘Cee than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 

where boiling water or steam can be had. It makes 
three times more PASTE than cold water Paste Powders. 


PRICES: i In barrels ot about 240 lbs. - - 6c per lb. 
SS Cin 50 and 100 Ib. packages - - Sc per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50% of 
water. PRICE, in casks, 37c per gallon. 


THE ARABOL M’F’G. CO. 
100 WILLIAM STREET, NEW YORK 
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Bloomington Canning Co. Given a Medal. 

The Bloomington (Ill.) Canning Co., which has an 
exhibit of a full line of canned vegetables at the St. 
Louis Exposition, has been awarded a silver medal, 
which is the highest award for the first display at an 
international exposition. 


The Peach Twig-Borer. 

This insect injures the peach in two very different 
ways, namely, by burrowing into the fruit, making the 
so-called “wormy” peaches, and by boring into the 
twigs, which it frequently kills. 

Description and habits.—The imsect is usually noted 
in gathering the later varieties of peaches, the earlier 
ones being quite exempt, as a rule. The worm enters 
at the stem end, and usually bores into the seed, which 
it seems to prefer. In such cases the stone usually 
splits as the fruit ripens. At other times the worm 
burrows only through the flesh, making irregular tun- 
nels. Whether the seed is atacked or not seems to 
depend on how far the stone has hardened when at- 
tacked. The larva is pinkish or dirty brown in color, 
about one-half an inch long, and very commonly 
changes into a pupa inside the split stone. 

The adult is a small, dark-gray moth, marked on the 
fore-wings with a few dark spots and streaks. Both 
pairs of wings are bordered with a paler fringe. These 
adults issue m August and later, and lay their eggs in 
or near the crotches of the branches. When the eggs 
hatch, the young burrow into the bark in the crotch 
and feed on the soft, spongy bark until the succeeding 
spring. Their presence during the winter is disclosed 
by the fine brownish castings which are thrown out and 
become heaped up at the entrances to the burrows. Just 
as the leaves are developing in the spring they leave 
their winter quarters, and for a short time feed on the 
tender shoots. They bind the young leaves together 
loosely with silk threads, and later, when some of these 
leaves or the whole twig turns brown from the in- 
juries, the work of the insect is very conspicuous. 

At this time, however, the larva has usual'y left the 
leaves, and in some secluded place transforms into a 
pupa. From this the moth soon emerges and lays the 
eggs from which hatches the brood which attacks the 
fruit. According to Marlatt it is a third brood and 
not the second which enters the fruit. 

Remedies.—Excellent results have been reached in 
Snake River Valley by spraying the trees in winter 
with kerosene emulsion, used preferably somewhat less 
diluted than for ordinary purposes. The castings at 
the mouths of the winter burrows readily absorb the 





oil, which penetrates into the holes and destroys the 


worms. 
The sulphur-salt-lime wash has no appreciable effect 


on the insect. 





New Can Company Incorporated. 


Incorporation papers were filed under the laws of New 
Jersey on Saturday for the Continental Can Company, 
with a capital of $500,000. The incorporators are F. P. 
Assman, T. G. Cranwell, B. H. Lasher, J. C. Taliferro and 
O. W. Norton. A high official of the new company states 
that particulars will not be forthcoming until later. 





The Stiles-Morse Co. 

This well known company is giving every attention 
to complete equipment of can-making plants. Their 
many years’ experience and high standing as a busi- 
ness house are matters of general knowledge. In this 
issue of THE CANNER is announced the placing with 
the Stiles-Morse Co. of the selling agency for the 
Western Can Making Machinery Company. 





It is simple: Dissolve one ounce SACCHARINE-Mon- 
SANTO in one quart of water—each ounce of this solu- 
tion has the equivalent sweetening power of one pound 
of sugar and can be used accordingly. Monsanto 
Chemical Works, St. Louis. Branches, New York and 
Chicago. 








Cooked Flour Paste 
$1.50 


Ready for use - - Specially prepared for can labeling by hand or machine 


1 supply more Canning Factories with paste than any other two 
Paste Makers. WHY ?——————BECAUSE | give you 
goods that are satisfactory. 4{ BECAUSE I give you prompt shipment. 
| + I give you full weight, 250 Ibs. net, gross weight 270 Ibs. 
per barrel. ECAUSE | ship in good clean ’parrels. * BECAUSE 
my paste will keep for a long time without moulding or souring. 


CHICAGO PASTE FACTORY 
J. W. MEYER, Proprietor ESTABLISHED 1891 
127 INDIANA ST., CHICAGO 








per barrel 




















Is established to confer those advantages which regis- 
tration of trade-mark, in its broadest and best sense, 
implies; io furnish a class of service that shall be on 
a high plane of attainment, true to name; to conduct 
its business on such basis of charge in proportion to 
services rendered as shall command the support of all 
interests; tomake registration with it a mark of neces- 
sary reasonable assurance, and not the negative quan- 
tity that Bi canine has meant in many instances. 


The Deming 
Label 
Registration 
Bureau 























Offices, 22 Randolph Street, Chicago Ill. | 
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Want Advertisements. 


To Insure Insertion Under’ This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 








A CANNERY FOR THIS 


WANTED—POSITION IN 
Address J. S. Mussk&L- 


winter; three years’ experience. 
MAN, Ronks, Pa. 


WANTED — A FIRST-CLASS CORN PROCESSOR TO 
go to Indiana. Address H. S. GriccGs, 42 River St., 
Chicago. 





WANTED—TO CORRESPOND WITH A GOOD, RE- 
liable man who thoroughly understands canning con- 
densed milk. Address, H. H. H., care THE CANNER. 





WANTED—MEN WHO HAVE SECOND-HAND TO- 
mato Canning machinery for sale to correspond with 
R. H. JoHnson, Rock Island, Texas. 


WANTED—PROCESSOR AND MANAGER FOR CAN- 
ning plant for remainder of the present year and for 
1905. Must fully understand canning all the staple 
articles; must be competent to manage the labor. Ad- 

dress, J., care THE CANNER. 


WANTED— SITUATION AS PROCESSOR AND MAN- 
ager of canning factory for 1995, by one that under- 
stands processing of all kinds; first class manager of 
help; can give best of references. Address “B. B.” 
care of THE CANNER. 


FOR SALE- ABOUT 200 BU. NICE ZIGZAG EVER- 
green seed sweet corn; new crop; just the seed you 
want to pack fancy corn; write for sample and price. 
AUBURN CANNING Co., Auburn, Neb. 





FOR SALE—STANDARD NO. 3 LOCK SEAM CANS, 
$16.75; No. 2, $12.75; gallons, $40.00, October, Novem- 
ber and December shipment, Wm. DUGDALE, Indian- 
apolis Ind. 





FOR SALE—SEED CORN; 200 BU. EACH OF EVER- 
green, Crosby's Early and E:rly Minnesota at $1.40; 
and 200 bu. Country Gentleman at $1.75 per bu.; all 
for December shipment; sacksextra. J. D. SHEARMAN, 
Indianapolis, Ind. 





CONNECTICUT GROWN SEED CORN. 


FALL PRICES NOW READY — OUR CROP FAIR 
yield, excellent quality, high vitality assured. Write 
for quotations. Remember Connecticut grown corn 
contains more starch and sugar than that grown else- 
where. Address, THE EVERETT B. CLARK Co., Mil- 
ford, Conn. 





FOR SALE—ONE OF THE BEST CANNING ¥ACT- 
ories in the South. All machinery of the latest pattern 
and one year old, just as good as new; located at Dyer, 
one of the best farming and truck gardening places in 
Western Tennessee, and on Mobile & Ohio R. RK. Can 
get 1,000 acres tomatoes, fine quality, and same amount 
of corn raised; am going into another business, which 
is reason for selling; abundance of cheap labor; easy 
terms toright person. Address J. T. Starr, Dyer, 
Tenn. 


FOR SALE—ONE CROSBY BODY FORMER AND 
Lock Seamer in good order. Four Stevenson Triple 
Can Testers. One Baldauf String Bean Filler 
Address, THE SEARS & NicHoLs Co., Chillicothe, O. 

SEED PEAS— SURPRISE, ALASKA, HORSFORDS. 
True stock grown under our own supervision from 
pedigree stock seed. Quotations and samples on appli- 
cation. Ask for catalogue. VAUGHAN’S SEED STORE, 
New York and Chicago. 








FOR SALE—A FIRST-CLASS CANNING FACTORY, 
in good condition, located at Berrien Springs, Mich.; 
fruit plentiful; cost about $18,000.00 This factory will 
be sold at public auction at the above place on Novem- 
ber 11, 1904. Correspondence of prospective purchasers 
— by WILLIAM H. ANDREws, Benton Harbor, 

ich. 








EVERGREEN SWEET CORN SEED! 

THE NEW 1904 CROP IS JUST ABOUT SAFE IN THIS 
vicinity. Ears well developed, generally straight- 
rowed, kernels remarkably free from worm ravages; 
there is very little smut in the fields. Nebraska sweet 
corn again proved by this year’s result that it is a 
plucky vigorous seed. Canners and growers of sweet 
corn kindly requested to correspond with undersigned 

for prices and other desired information. A. C. 
LEDERMAN, Grand Island, Nebraska. 





CODE BOOKS, 


IN RESPONSE TO SEVERAL INQUIRIES, WE HAVE 
arranged to accept orders for any and all Codes pub- 
lished, other than those intended for strictly private 
use. We cannot discount publishers’ prices, but by 
reason of prompt service, free delivery, and saving you 
the inconvenience of separate order to each publisher, 
this bureau of distribution will, it is thought, prove use- 
ful to all. Send in a memorandum of your requirements 
at any time to O. L. DEMING, care CANNER AND DRIED 
FRvuIT PACKER. 





MONEY LOANED ON CANNED GOODS BY WAKEM 
& McLaughlin, Inc., Chicago. Our ten warehouses 
give us the largest storage plant in America west of 
New York, and we make a specialty of storing CAN- 
NED GOODS. Westore fully 75% of all canned goods 
stocks stored in Chicago, whether by packers or jobbers. 
We get the business because our warehouses are of even 
and warm temperature throughout the winter and be- 
cause we have the best facilities, ARE RESPONSIBLE, 
furnish free delivery by rail and boat; also do labeling 
when desired. It is as important to be assyred of the 
responsibility of the warehouse where you store your 
goods as to investigate the soundness of the bank 
where you desposit your money. Itis much cheaper 
for the eo to store his surplus goods in Chicago— 
WHERE THEY ARE ON THE SPOT—than to carry 
them at the factory, where he assumes his own respon- 
sibility, pays a high rate of insurance, and in addition 
may have to keep a fire going to prevent damage to the 
goods by frost. Canned goods on the spot command a 
premium yery often of 5 to10¢ a dozen over goods at 
packer’s plant. References, all canned goods brokers, 
shippers and jobbers in Chicago. Addess for rates and 
further information, WakEM & MCLAUGHLIN, Inc., 
Chicago. 





To prevent further reduction of revenue from the 
sugar industry, the German government paid the 
Saccharine manufacturers of that country six years’ 
profit, based on profits of the three years previous, to 
discontinue its manufacture. If the German govern- 





ment with their good chemists, thought SACCHARINE 
harmful, would they not debar its use without assum- 
ing such expense? A case of protection for revenue 
only. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 
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DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Sec'y-Treas., Bloomington, Ill. L.A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, Ia.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, la.; A. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 


THE WESTERN PACKERS CANNED 
«GOODS ASSOCIATION<#-~ 


HIS ASSOCIATION includes the canners of twelve states and is the 
largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 

Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust. and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business: A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement to keep confidential the informa- 
tion contained in monthly reports. Membership dues are ten dollars per year. 


cActive canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 
Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 








Address 
IRA S. WHITMER, Secretary 


BLOOMINGTON, ILL. 

















L, J. CLARK, Vice-President, Pulaski, N. Y. 


E. K. BURNHAM, President, Newark, N. Y. 
M, N. WENTWORTH, Treasurer, Rome, N. Y. 


A. R. HATFIELD, Secretary, Utica, N. Y. 


Executive Committee, J. C. Winters, Mt. Morris, N. ¥Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E.S. Thorne, Geneva, N. Y. 
Legislative Committee, James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Committee, L. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. Y.; Burt Olney, Oneida, N. Y. 

Freight Rates Committee, F. D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 


NEW YORK STATE CANNED GOODS 
«&# PACKERS’ ASSOCIATION«s 


HE OBJECTS of this Association are to foster the interests of the 
Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 

accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome foods. . 

Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 

Membership dues are five dollars per year. 


Three regular meetings are held yearly Communications should be addressed to 
at Syracuse. 
A. R. HATFIELD, Secretary 


UTICA, NEW YORK 
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© a=eeIf it’s used in a Canning Factory 
un rie we can furnish it. 















WRU EROS, 
Tillery Capping Coppers 





Wire Tomato Scaiding Baskei—Used where the 
scalding work is done by hand 





Can Tongs 





Special Tomato 
Peeling Knife 
(actual size) 





—_——_——— 





Tipping Coppers Capping Steels 





Sprague Canning Machinery Co. 


DANIEL @. TRENCH @ CO., General Agents 


42 River Street, CHICAGO, ILL. 
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The Automatic Calcium Processing 
Systems, Installed this Season, are Giving 
Satisfaction in Every Way 























View of train at our factory loaded with Calcium System Tanks 


Testimonials 





CIRCLEVILLE, OHnI0, September Ig, 1904 


DANIEL G. TRENCH & CO., 
Cuicaco, ILL. 

Gentlemen :—In reply to yours of recent date as to what we 
think of the Calcium System will say, after using the system at our 
two plants that we think the Calcium System far ahead of the retorts 
as to uniformity in cook, safety against swells, ease of manage- 
ment, and prefer it in every way to the retort system. 


Yours truly, 


[Signed ] R. G. McCOY, Pres. 


CIRCLEVILLE, OHIO, September 22, 1904 
DANIEL G. TRENCH & CO, 
Cuicaco, ILL. 


Gentlemen:—In answer to your inquiry of recent date as to 
what our opinion is of the Calcium System, will say that this is our 


| first season for the use of same, having heretofore been accustomed 


to the retort system ; and as we are now just about through with the 
pack, will say that the system is so simple and easily managed that 
we did not have any worry that the corn would not all be properly 
processed, as you do with.the old method of processing corn. ‘The 
system is unform throughout and you are not bothered with swells 


| as with the retort system of cooking; and from the experience we 


have had with it prefer it to any other we have used. 
Yours truly, 


CENTRAL OHIO CANNING COMPANY, 
[Signed] 


IRVIN F, SNYDER, Secretary 





Sprague Canning Machinery Co. 


DANIEL G. TRENCH G6 CO., General Agents 
42 River Street, CHICAGO, ILL. 
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The HawKins Capper 


The Standard Capping Machine of America 





The HawKins Power Hoist and 
Carrying Machine 


The most simple, durable and effective hoist on the market 














7 = — We make a full line of Processing Kettles, Retorts, Etc. 











Sprague Canning Machinery Co. 


DANIEL G. TRENCH @G CO., General Agents 


42 River Street, CHICAGO, ILL. 
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Tomato Machinery 





Baker’s Dump Tomato Scalder 











We make a full line « of Tomato Canning Machinery, Scalders, Fillers, Exhausters, Ete. : 











Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents 


42 Riwer Street; CHICAGO, ILL. 
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Tomato Machinery 





Improved Jersey Queen Tomato Filler 


Makes great improvement and saying in packing tomatoes. 
Does not mash the fruit. 





We make a full line of Tomato Canning Machinery, Scalders, Fillers, Exhausters, Etc. ————= 














Sprague Canning Machinery Co. 


DANIEL G. TRENCH 6G CO., General Agents 


42 River Street, CHICAGO, ILL. 
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ESTABLISHED FORTY YEARS 


Tirrill’s | Gas Machines 


Combining | HEATING in Factories 
LIGHTING 


Will Light Your Factory and Run Your Gas Firepots 

























TIRRILL EQUALIZING GAS GENERATOR 
Has advantages over all others invented 
The cheapest light in the world—A 70 candle in- 


candescent light with this new burner costs less 
than half a cent an hour. 








THIS IS THE FUEL GAS PLANT FOR YOUR 
CAPPERS, FLOATERS 


AND SEAMERS 






















Simplicity itself—anyone can operate it. 
Strong in construction—machines that have been in use for twenty 


years and upward have cost practically nothing for repairs. 
Safe—approved by all fire underwriters, testimonials running back 
















over thirty years. 


















—~ We make and sell Gas Firepots and Special 
|<. Laboratory and Heating Burners Si 






75 Fulton St. 


pesca TIFT Gas Machine Lighting Co,» vx 
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S. JOHANCEN & CO. 


MANUFACTURERS AND DEALERS IN 


Solder and Babbitt Metal, Soldering Irons, Acid and Spelter, 
Linotype and Stereotype Metal 


Wire Solder a Specialty 


737 EAST PRATT STREET © Sy - BALTIMORE, MARYLAND 

















THE CANNER AND DRIED FRUIT PACKER. 


THE CAMERON 
LOCK-SEAMER 




















Guaranteed to “make cans” at the rate of 72 per minute, 
or 43,000 per day 








Manufactured by 


TORRIS WOLD G COMPANY 


CHICAGO, ILL. 


General Eastern and Southern Selling Agents: HUGHES & CO., 4 Liberty Square, Boston, Mass. 
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If you have any accumulation of 


Tin, Lead and Solder 


DROSSES 











Write us—we are buyers at all times 


Also of Scrap Copper and Brass, Etc. 


B. Lissberger & Co., .: New York. 
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S MADE in the finest equipped 
plant in the world for the manu- 
facture of soldering flux and is 
used by the largest consumers 


; 
‘ 
; 
; | 
; 
; 
; 
; 
" 





of the American Can Co.; The Norton 
Mfg. Co., Hamilton, Ont.; The Wheeling 
Can Co. Wheeling, W. Va.; Erie Preserv- 
ing Co., Buffalo, N. Y.; and all of the 
large can makers and packers i in this coun- 
try, Canada and abroad. 








Manufactured by 


Marlou Chemical Company 
Jersey City, N. J., U. S.A. 


General Western Agents: JAMES M. WAIT & CO., 
42 River Street, Chicago, Ill. 


; 
; 
; 
; 
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by NICKLAUS’ 
Can Straightener 








A very useful 
and effective 
machine in any , 
canning factory. 
Its operation so 
simple that it 
needs no expia- 
nation. :: For 
price and further 
particulars, ad- 
dress 





q ; 
Sprague Canning Machinery Company 


42 River St., CHICAGO, ILL. 
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THE CANNER AND DRIED FRUIT PACKER. 


: 
: 
: 
: 
: 
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THE 
BEST MACHINERY 


FOR CANNING COLD PRODUCTS IN 


GLASS BY VACUUM PROCESS 























Write us for any information concerning it 


SAFE GLASS COMPANY .. Upland, Ind. 
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The Safe Glass Co. 





VUPLAND, INDIANA 











CORRESPONDENCE 
SOLICITED 














THE CANNER AND DRIED FRUIT PACKER. 











PATENTED DECEMBER 30TH, 1902 








SEND FOR 
CIRCULARS 





Vacuum and Preserve Jars 


— 








U-NO-ME FRUIT JAR 














THE CANNER AND DRIED FRUIT PACKER. 








T 0 J t , Watch this and the opposite page from month tomonth for 

6 ur a rons § full. size cuts of our latest designs in Packers Glass Ware 
and if you do not see what you want, send usa sample, or, rough draft 
and we will get out the moulds forit if practical and the order will justify 


JO SHYSZYHNLIVANNVA 


OD) SSETY) PFFS PUL 





SUANNVO WO SUV SSWID 





Sie{ DAJOSOIG pue uwnnoe A 
YNVIGNI ‘GNW1dN 


TALL FLUTED POUND 


We take pride in presenting our full size cut of our 20 ounce U-NO-ME Fruit Jar on the oppo- 
site page, patent for which closure was granted December 30th, 1902, and also the above full 
size cut of our one pound Preserve Jar, patent for which closure was granted February 10th, 
1903, because they show the last and best efforts in these lines of inventions and decause they 
come at an opportune moment to meet the demand for glass packages. 
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Send us your inquiries or a 
trial order; we will surprise 
you with quick deliveries, 
high-class goods, low prices 









Complete 
Stocks of 
Pipe, Valves, 
Fittings, 
Injectors, 
Ejectors, 
Jet Pumps, 
Steam Pumps, 
Steam Traps, 
Qll Extractors, 
Oil Filters, 
Oil Tanks, 
Oils, 
Greases, 
Oilers, 

Oil Cups, 
Grease Cups, 
Fillers, 
Torches, 
Leather Cups, 
Valve Discs, 
Gaskets, 
Steam Gauges 








Flat Bead Fittings 


Owing to the demand for flat beaded fittings, 
we have just put in a large stock “K. J.” goods. 





These fittings have been found to be more 
easily put on and taken off, as the flat bead 
presents a larger surface for the wrench. 

They are made from new patterns, are well 
proportioned, heavy, nicely finished, and all 
threads are perfect. Your engineer will want 
them. 


HUXLEY VALVES 


Practically Com; the weight of the 
Non-Destructible, pom Beso zak J 
No Re-Grinding, he each tbe once 
Renewable jin q 
Parts i in. vs I 
You have been ; < Py rs 
looking for them. 1 in, 13 3% 
None better or > pe ry 
more economical. 2 jn. 543 #81088 





They are equipped with interchangeable seats. discs, stems and 
sleeves, making them practically nondestructible. 


The Huxley is an extra heavy valve throughout. The bonnet screws 
on the outside of the throat of valve, thereby giving ample room to 
use any size of wrench when removing the same from body without 
interfering with packing nut and otherwise defacing the hexag 





Pump Valves, 
Pipe Covering, 
Pipe Cement, 


Asphaltum, 
Gauge Glasses, 
Lubrica Glasses 
Water Gauges, 
Water Columns, 


Boiler Cleaners, 
Boiler Blowers, 


Other Babbitt, 
Bolts, Nuts 
and Washers 


Shafting, 
Hangers, 
Pulleys, 
Belting, 
Packing, 
Hose, 


Graphite, 


Governors, 
Fire Ext. 
Waste and 
Wipers, 


Onoko and 














H.Channon Company. Chicago 


PIPE, VALVES, FITTINGS, PACKINGS AND STEAM SPECIALTIES 
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Something New! 


Worthy of Investigation 








Patent Adjustable Automatic Double Seaming Machine — for double seaming 


on tops or bottoms of any size round cans. Patented in the United 
States and foreign countries. .°. For further information address 


BOARD-CROSBY CO. 


Manufacturers of Automatic Can Making 
Machinery 





176 SOUTH CLINTON STREET i CHICAGO, /LL. 
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Ganning Factories 


In Kentucky, Tennessee, Mississippi, Alabama, 
Georgia, North Carolina, South Carolina, Vir- 
ginia, Southern Indiana and Southern Illinois 
in the regions reached by the 





Southern Railway 


and 


Mobile & Ohio Railroad 


will be found splendid locations for Factories 
Canning Fruits of ALL Kinds, Tomatoes, As- 
paragus and other Vegetables. Farmers are 
ready to make contracts for produce. Towns 
will encourage factories. The transportation 
facilities to distributing and consuming mark- 
ets are good. Fruit and truck growers will 
find the finest locations. Write for information 


M.V. RICHARDS 


Land and Industrial Agent 
WASHINGTON, D. C. 


Chas S.Chase, Agent M. A. Hays, Agent 


722 Chemical Bldg., ST. LOUIS 225 Dearborn Street, CHICAGO 





QUICK! 


PANDORA, O., June 9, 1904 


PUBLISHERS CANNER AND DRIED FRUIT PACKER, 
Chicago, IU. 

Dear Sir: — You may discontinue our Want Ad. in The 
Canner, which we had inserted a couple of weeks ago. We are more 
than pleased with the results obtained, as they find JUST WHAT 
YOU WANT, and get it quick. 

Yours very truly, 


Pandora Canning & Pickling Co. 























Canning Factory Locations 


In Oklahoma and Indian Territories and the States of Missouri, 
Arkansas, Mississippi, Alabama and Texas there exist a number 
of Most Excellent Openings for Canning Factories, Preserv- 
ing and Pickling Plants and Vinegar Works, at points along the 





Particularly in the newly-settled portions of Indian Territory 
and Oklahoma traversed by the lines of the St. Louis & San 
Francisco R. R., are excellent openings for Canning Factories. 
Send for copy of our recent publication entitled ‘‘Oppor- 
tunities,” giving first-class locations for all classes of industries. 


M. SCHULTER, Industrial Commissioner, 
Frisco Building ST. LOUIS, MO. 























INDUSTRIAL 
OPPORTUNITIES 


ON THE 


LEHIGH VALLEY 
RAILROAD 








The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of.large cities, and freight charges are low. 
INFORMATION of available sites for 
the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 








yer rs 
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i A BETTER 


‘ LOCATION 
: THAN YOURS 


for the establishment of canneries, eva- 
porating plants and allied trades and in- 
dustries would be in. the South, and we can 
prove it. 

The special Southern edition of the Sea 
board Magazine of Opportunities is hand- 
somely illustrated and will acquaint you 
with conditions in detail. 

LIST of Orange Groves, Grape Fruit, 
Banana and Pineapple Plantations, Truck 
and Fruit Farms, sent free also on request. 


J. W. WHITE 


GENERAL INDUSTRIAL AGENT 
PORTSMOUTH, VA. 








eaboard Air Line Railway 
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‘Caen (S) 
Don't Wait 





The Art of Canning 


—-and Preserving— 
AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 
Formulas and Recipes —— Used by the 
ai 
















Author and Prominent Packers. 
Price $5.00~Draft with Order 
In offering the canning trade this work we do so in the be- Put Your Want Ad. 
lief that it is the most complete and comprehensive of all the ® 
text books on the art of canning. Send all Orders to into the CANNER 


©. L. DEMING, 22 Randolph St., Chicago, Il, 



































To-Day 


toGet Answers 
RIGHT AWAY 


O)————») 


CUT THIS OUT 


obtained OR NO FEE. 
veats, ikon: and Labels eet 
TWENTY ’ PRACTICE. references. 
Send model, sketch or photo, for free report 
on eee “a usiness confidential. 
HAND-BOOK Explainseverything. Tells 
How to Obtain and Sell Patents, What Inventions 





will laa How to Get a Partner, explains —_ 
and 300 


ny ® 








Ht B WILLSON & CO. , ate 


F Street, N. W., 


























H. COTTINGHAM 3 


For New Subscribers 
RRaEEEREEEEEEEEEA 


Canning House THE CANNER AND DRIED FRUIT PACKER 


PUBLISHING CO. 


* 
Machinery 22 Randolph Street, CHICAGO 
@, Please send us THE CANNER AND Driep Fruit 


® 
and 
esuaninies Packer for ONE YEAR, for which we will remit 
Su lies 


Three Dollars (Foreign Subscriptions Five Dollars) 


at pera 
MANUFACTURER ; AND DEALER ae ee er 


























Name 
CORRESPONDENCE 
SOLICITER Address. 
504'East Fayette Street Town 
BALTIMORE, MD. 
State 


















































American Can 
& Company » 








PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE €AN PRODUCE 


LLL. 
ELELELEL, 





















































ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 














